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The recipes in this Cook Book were pre- 


pared and written for our special use by 


Mrs. 8S. T. Rorer, are copyrighted, and are 
published by permission of her publishers, 
Arnold & Company, Philadelphia, Pa. 
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This is not an ordinary Lali a Cook Book. When the matter of a fo Te- 
Robin Hood Cook Book was first proposed, we felt that there were already word 


in the market too many of the ordinary advertising cook books, most of them 
being poorly printed on cheap paper, containing a conglomeration of recipes 


compiled by some printer or advertising agency, and all of more or less 


doubtful value. 


Ree Ne Te teaitthere toed lace fora Gaol Book which! would. be worthy 
tectonic sand inch webld in very respeet dikevall of the 
Robin Hood products, be different. Nearly two years of preparatory 
Wee 10 COOU0 Wr eiehey was ccc GAlthe first edition Of this book Af 
Bete Hedie didi tahuced transl’ bok stores in:the reaular way, it'could 


not be sold at retail for less than $1.25 to $1.50 per copy. 


No pains have been spared to make the Robin Hood Cook Book the 
finest example of modern printing. Note particularly the seven beautiful 
three-color process plates showing the Robin Hood products in their natural 
color. This is the first time this expensive process has been edi any cook 
bookin Canada. There are in addition about forty illustrations, also in threes 
colors, showing scenes from the life of Robin Hood. One of the leading 
American artists, Mr. Moen, has been engaged for the past year gathering 


material and drawing this beautiful series of illustrations. 
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Our aim was to make the book not merely artistic and beautiful, but: 
practical. After considerable investigation we found that the best genni 
authority on the culinary art was Sarah Tyson Rorer, for many years one of 
the editors of the Ladies’ Home Journal, and author of many books on 


cooking, all of them recognized as standard and authoritative. 


We found Mrs. Rorer was under contract with her publishers, Arnold & 
a Co., of Philadelphia. After considerable negotiation she secured their per- 
Hure- | 


mission to iidertake the work of compiling especially for this book the 
worn 


recipes contained therein. The fee paid her for this service was a handsome 
G@ontinned 


one, but we had the satisfaction of knowing that the recipes would be com- 


plete and perfect in every respect. 


Mrs. Rorer’s recipes for baking Robin Hood flour and for cooking Robin 
Hood Porridge Oats were made with the Robin Hood product. 


In testing our Robin Hood Flour she writes, “I found the flour excellent 
—in fact I am afraid it has quite spoiled me for the flour I can buy in my 
neighborhood” (Philadelphia, Pa.). She writes further—'“The Robin Hood | 
Porridge Oats have been pronounced by everybody—delicious, and I fea it 


very good.” 
¢ 


It is needless to state that money could not buy her testimonial. The 


above is surely an appreciation by an expert 
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Soups 


One of the most important points in 
correct soup making is to use the best 
materials. Meat contains many constitu- 
ents, but in soup making we are especially 
concerned in the nitrogenous fibrin, gelatin, 
albumin and fat. Gelatin is dissolved by 
slow heat, and solidifies when cold. Albumin 
coagulates under the influence of heat, 
comes to the surface in the form of a brown 
scum and is skimmed off; this robs the soup 
of this part of its nourishment, but makes it 
perfectly clear. ; 


Clear Stock 


Buy a shin or leg of beef; have the butcher 
saw them into lengths of four inches. Re- 
move the meat from the bone, put the bones 
in the bottom of the kettle and the meat on 
top. If you wish a dark, brilliant, amber, 
tasty soup, run the bones into a hot oven 
until they are slightly toasted. Cover the 
meat and bones with five quarts of cold 
water, cover the kettle, bring the water to 
boiling point and simmer at a temperature 
of 180° Fahr. for three hours. The point 
is this—it must not boil rapidly, nor must 
it fall much below 180° Fahr., or the 
consommé will taste of the suet. Skim the 
soup carefully and add one onion (with 
twelve cloves stuck in it), one carrot, one 
turnip and a few celery tops (chopped), two 
bay leaves, parsley and salt; cover the kettle 
closely and let it cook at the same tempera- 
ture for one hour longer. Strain through a 
sieve and stand it aside to cool; when cold, 
remove all the fat from the surface, and it is 
ready for use, either as plain consommé, 
bouillon or other elear soups. Boiled barley 
and rice added to hot stock make nice dinner 
soups. / 

Remove the marrow from the bones, cut 
it into slices and put it aside for toasted 
marrow on bread; this forms a very nice 
luncheon dish. The meat may be made into 
jellied beef or into curry, or it may be sliced 
and served with rich brown sauce for dinner. 


aT ; 
i Va ay eed ye ee 


a Kings Forester” 


i ah a aa Ep 
: obin Hood slayeth 


As the water has drawn out the flavorings 
of the meat, it must be made into a highly 
seasoned dish or it is not palatable. If the 
soup be made properly, it will be a perfectly 
clear jelly, and can be served in summer as 
cold consommé, cold beef soup or cold 
bouillon, or beef jelly. 


Bean Soup 


One pint of turtle or navy beans. 
‘Two quarts of boiling water. 

One quart of clear soup or stock. 

Two. hard boiled eggs. 

One lemon. 

Salt and pepper to taste. 

. If you use wine, one gill. 

Wash the beans in cold water and soak 
them over night; in the morning drain, 
cover with boiling water and boil rapidly 
ten minutes. Drain, return them to the 
kettle, add the two quarts of boiling water 
and boil slowly until they are tender, about 
two hours, or in a fireless cooker over night. 
Press them through a sieve. Wash the 
kettle, return the soup, add a quart of good 
stock, salt and pepper, and boil twenty 
minutes. Slice the hard boiled eggs and 
lemon, put them in the tureen and pour 
over the soup. Serve. 

If wine is used, put it in the tureen with 
the lemon and egg. 

The ‘turtle beans are black, the navy are 
white, but one recipe will answer for both 
these and split peas and lentils. 

If the soup settles, you have used too 
coarse a sieve. 


Vegetable Soup 


Two quarts of clear soup or stock. 
One quart of boiling water. 

One carrot. 

One turnip. 

One white potato. 

One ear of corn. 

One cupful of peas. 

One tomato. 

One tablespoonful of rice. 
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Corn, peas and tomatoes may be fresh 

or canned. 

Put the water in a soup kettle. Cut the 
vegetables into pieces of uniform size. Put 
the carrot and turnip in the water, cook 
slowly one hour, then add all the other 
vegetables; add the stock, salt and pepper 
to taste, bring to a boil, cook until the 
vegetables are tender, a serve. 


Soup Julienne 


Make the same as vegetable soup, cut 
the vegetables into long, thin strips and 
add at least a head of lettuce, shredded. 


Sago or Tapicca Soup 


One quart of stock. 
One tablespoonful of sago or pearled 
tapioca. 
Wash the tapioca or sago, boil it in the 
seasoned stock until transparent, and serve. 


Clear Tomato Soup 


One quart of stewed or canned tomatoes. 

One pint of stock. 

One teaspoonful of salt. 

A dash of red pepper. 

One tablespoonful of grated onion. 

A suspicion of mace. 

One tablespoonful of butter. 

Put all the ingredients, except butter, into 
a saucepan, bring to boiling point, boil 
five minutes and strain through a fine sieve. 
Stir in the butter and send at once to the 
table. 

This may be converted into a very elegant 
soup by putting a tablespoonful of whipped 
cream on the top of each cup of soup; 
garnisk the cream with a dusting of paprika. 


Consomme ‘a la Colbert 


Heat plain consommé or clear soup. 
Poach one egg for each person, drop them 
into the tureen, pour over the soup and send 
to the table. In dishing, ladle one egg into 
each soup plate. 


Macaroni and Vermicelli 


Simply add boiled vermicelli or macaroni, 
cut into one-inch lengths, into the hot 
consommeé. 


Turkish Soup © 


One quart of stock or clear soup. 

Half cupful of boiled rice. 

The yolks of two eggs. 

One tablespoonful of cream. 

Salt and pepper to taste. 

Throw the boiled rice into the consommé, 
boil ten minutes, press through a sieve and 
return the soup to the kettle. Add the 
salt and pepper; when this is hot add the 
yolks of the eggs and the eream, beaten 
together. Take immediately from the fire 
and serve in cups. The soup must not boil 
after the eggs are added, or it will curdle. 


, Ox Tail Soup 


Two ox tails. 

Two quarts of clear soup or stock. 
One teaspoonful of caramel. 

Salt and pepper to taste. 
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If you use wine, two tablespoonfuls of 


sherry. 
Wash and wipe the ox tails, cut them into 
ieces at the joints, put them into a baking 
pan, run them into a hot oven until they are 
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nicely browned; lift them from the fat and ~ 


put them at once into the hot consommé. 
Add the seasoning, and simmer until the 
tails are tender, about one hour; add the 
caramel and serve. If the stock should 
become reduced until there is too little 
soup, add at serving time an extra pint of 
hot stock. 


Every Day Stock 


In every household there is sufficient 
material for ordinary soups without buying 
a shin or a leg. For instance, the carcase 


-of a chicken, the centre bone from a steak, 


the clean ribs from the roast, the bones 


from the leg of mutton, must all do duty — 


in the family stock pot. Save the bones on 
Sunday and Monday; on Tuesday, when 
perhaps there is a long fire for ironing, put 


them into a soup kettle, cover with cold 


water, bring to a boil and simmer gently 
two hours. Add the seasonings the same 
as for clear stock, an onion with twelve 
cloves, two bay leaves, and celery tops or. 
celery seed; simmer one hour longer and 
strain. This stock may be used for any 
ordinary every-day soup. 

I rarely ever buy meat for soup, and find 
it quite easy to have a different soup almost 
every day in the month. 
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Bouillon for Parties and Germans 


Two pounds of lean beef from the 
round. 

One and one-half quarts of cold water. 

One small onion. 

One bay leaf. 

A sprig of parsley. 

The outside pieces oi a root of celery, or 

Half teaspoonful of celery seed. 


Free the meat from all fat and grisitle, 
and chop it fine; put it in a soup kettle, with 
the water, bay leaf, parsley, onion and 
celery. Cover the kettle closely, put it 
on the back of the fire or over a slow fire 
for at least two hours; then place it over a 
good fire and bring it quickly to a boil. 
Strain, return it to the soup kettle, add the 
whites of two eggs beaten with a little cold 
water, a tablespoonful of lemon Juice, a 
teaspoonful of salt and a saltspoonful of 
black pepper. Boil rapidly five minutes and 
strain through two thicknesses of - cheese 
cloth. If you use a flannel bag for straining, 
make sure it is scalded and perfectly free 
from odor. This is ready to serve, and may 
be served plain, colored slightly with 
caramel, or with lemon or wine. 


Mock Turtle Soup 


One unskinned calf’s head. 
One onion. 

Twelve cloves. 

Five quarts of cold water. 

A saltspoonful of celery seed. 
One carrot. 

Two bay leaves. 

Salt and pepper to taste. 


Singe and thoroughly wash the calf’s head. 
With a sharp knife remove the skin from 
the head; take out the tongue and the brains 
and put them aside for another dish. Put 
the bones of the head in a soup kettle and 
put the skin on top; cover with the water 
and simmer gently four hours until the skin 
is perfectly tender; then remove it, add the 
onion and cloves, the carrot sliced, and all 
the seasonings, and simmer gently one hour 
longer. When the skin is cold, cut it into 
pieces one inch square. Strain the soup 
and stand it aside until cold; remove the fat. 
At serving time reheat the soup with the 
blocks of skin. If it is not clear, clarify it 
before adding the skin. If you have more 


skin than is needed for the soup, it may be 
served as calf’s head turtle fashion, or calf’s 
head a la poulette, or calf’s head with sauce 
vinaigrette; the tongue and the brains will 
be cooked separately for these dishes. 
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Chicken Broth 


Chicken broth takes the place of a clear 
consommé or bouillon; it represents a clear 
chicken soup. Purchase a fowl two years 
old, have it carefully dressed, put it into the 
soup kettle with five quarts of cold water, 
and proceed as you would for clear soup or 
stock. When the chicken is tender it may 
be removed and used with egg sauce, as 
boiled chicken. The broth will be strained 
and put aside to form the basis of noodle 
soup, soup & la Reine, Bellevue bouillon or 
chicken jelly. 


Noodle Soup 


Cook two ounces of noodles in one quart 
of chicken broth until tender; season with 
salt and pepper. 


Soup a la Reine 


One cupful of chopped white meat of 

chicken. 

One quart of chicken broth. 

Two tablespoonfuls of rice. 

One tablespoonful of butter. 

Two tablespoonfuls of Robin Hood flour. 

A teaspoonful of salt. 

A dash of pepper. 

Half cupful of milk. 

Put the chopped meat, rice and broth 
into a soup kettle, simmer genfly for a 
half hour, add the seasoning and the butter 
and flour rubbed together; when this boils 
and slightly thickens, add the milk, and 
when hot, serve. 


Bellevue Bouillon 


Heat equal quantities of good clam 
bouillon and chicken bouillon. Mix, season 
to taste, pour into bouillon cups, put a 
tablespoonful of whipped cream on top 
of each cup, garnish with a dusting of 
paprika and send to the table. 
one of the nicest of luncheon soups. 
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SOUPS MAIGRE 
Oyster Soup 


One solid pint of oysters. 

One quart of milk. 

One dozen whole peppercorns. 

One tablespoonful of butter. 

One level tablespoonful of cornstarch. 

One teaspoonful of salt. 

One saltspoonful of black pepper. 

Drain the oysters in a colander. Boil 
the liquor, skim and strain it; add to it 
a half pint of cold water and the oysters; 
boil and skim again. Put the milk in a 
double boiler, add the cornstarch moistened 
in a little cold milk; when this begins to 
thicken, add the butter, salt and pepper; 
turn it quickly in the kettle with the 
oysters. Heat and serve. Do not boil or 
the soup will curdle. 


Cream of Pea Soup 


One pint of shelled peas, or 

One can. 

One quart of milk. 

One tablespoonful of butter. 

Two tablespoonfuls of Robin Hood 

flour. 

One teaspoonful of salt. 

A saltspoonful of pepper. 

If the peas are raw, boil them until 
tender in just as little water as possible, 
and press them through a colander; if 
canned, simply press the whole through 
a colander. Put the milk in a double 
boiler, add the butter and flour rubbed 
together, and when smooth and slightly 
thickened add the peas; add the salt and 
pepper, and when smoking hot serve with 
small squares of toasted bread. 

‘Lhis recipe will answer also for asparagus 
and young beans, or limas. 


Cream of Potato Soup 


One pound, or four medium’ sized 
potatoes. 

A saltspoonful of celery seed. 

‘One bay leaf. 

One quart of milk. 

One tablespoonful of butter. 

Two tablespoonfuls of Robin Hood flour. 

Cover the potatoes with boiling water, 
bring to a boil, drain and throw the water 


away. Put them back into the saucepan 


salt and pepper. 
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with one pint of boiling water, the celery 
seed and bay leaf; cover and cook until the 
potatoes are tender, and press the whole 
through a colander. Rub the butter and 
flour together, add it to the hot milk in the 
double boiler; when it thickens add it 
slowly to the mashed potatoes: add the 
Put a sieve or gravy 
strainer over the top of the double boiler 
and pass the soup through it; heat just a 
moment and serve. 


This is one of the nicest of the cream 
soups. 
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Cream of Tomato Soup 


One pint of tomatoes. 

One quart of milk. 

One tablespoonful of butter. 

Two tablespoonfuls of Robin Hood flour. 
One teaspoonful of salt. 

One saltspoonful of pepper. 

Half teaspoonful of baking soda. 

A saltspoonful of ground mace. 

One slice of onion. 


Put the tomato, onion, mace and pepper 
into a saucepan and cook slowly five minutes. 
Put the milk in a double boiler, add the 
butter and flour, rubbed together, and stir 
until smooth and slightly thickened. Strain 
the tomatoes into the soup tureen, which had 
been previously heated with hot water, add 
to them the soda, stir a minute, turn in 
hastily the hot milk and send at once to 
the table. This soup will never curdle 
if made carefully according to this recipe. 


Cream of Celery Soup 


Three roots of celery. 

One quart of milk. 

One tablespoonful of butter. 

Two tablespoonfuls of Robin Hood flour. 
One pint of water. 

Salt and pepper to taste. 

A piece of onion the size of a silver quarter. 


Wash the celery and cut it into small 
pieces. Cover it with the water and boil 
thirty minutes; then press it through a 
colander. Put the milk on to boil in a farina 
boiler, add to it the water and celery that» 


was passed through the colander, also thigp 


onion. Rub the butter and flour together, 


and stir into the boiling soup, and stir con- .« 


stantly until it thickens. 


Add salt and 
pepper and serve at once. 


Fish, to be wholesome and eatable, must 
be perfectly fresh. One can easily distin- 
guish a fresh fish by the clearness of the 
eyes, the bright red color of the gills, the 
firmness of the flesh and the stiff condition 
of the scales. All fish, both fresh and salt 
water, should be cooked as soon as possible 
after they are taken from the water. Scale, 
split and wash the fish, take out the in- 
testines quickly without soaking, removing 
the smallest atom of blood; dry it with a 
soft cloth and put it at once into a cold 
place. If necessary to keep it over night, 
dust it lightly with salt on the flesh side. 
White-fleshed fish, such as cod, halibut, 
haddock and whitefish, are more easily 
kept than the oily fish like mackerel, 
sturgeon and salmon. 
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To Boil a Fish 


Clean and wash the fish. Without a fish 
kettle, lay it on a piece of cheese cloth and 
put it down into a deep baking pan of 
boiling water; add a tablespoonful of vinegar 
or lemon juice, a slice of onion, a teaspoonful 
of salt and a sprig of parsley. Simmer 
gently ten minutes to each pound of fish. 
When done, lift the fish in the cheese cloth, 
_ drain, turn it on to a heated platter and 
garnish with slices of lemon and parsley. 
Serve with sauce Hollandaise or plain drawn 
butter. If the fish breaks or the skin is 
disfigured you have boiled it too long or 
too hard. 

All cold boiled fish left over may be 
utilized in salads, croquettes, or 4 la creme. 

This general rule will answer for the 
boiling of all kinds of fish. 


Fish & la Creme 


* One pint of cold cooked fish. 
One pintofmilk. . ; 
Two level tablespoonfuls of butter. 
Three level tablespoonfuls of Robin Hood 
flour. 
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A teaspoonful of onion juice. 
A tablespoonful of chopped parsley. 
A teaspoonful of salt. 

A saltspoonful of black pepper. 


Flake the fish. Rub the butter and flour 
together, add the milk and stir until boiling; 
add the salt and all the other seasonings, 
then add the fish and stir carefully so as not 
to break the flakes; when hot it is ready to 
serve. Or it may be turned into a baking 
dish, covered with crumbs and browned 
in the oven; or it may be served in individual 
dishes browned in the same way. 


Fish Croquettes 


One pint of cold cooked fish. 

Half pint of milk. 

Half cupful of soft bread crumbs. 

Two tablespoonfuls of butter. 

Three tablespoonfuls of Robin Hood 
flour. 

One tablespoonful of chopped parsley. . 

One teaspoonful of salt. 

A dash of cayenne. 


Rub the butter and flour together’ and 
add the milk; stir over the fire until you have 
a thick, smooth paste; take from the fire 
and add the bread crumbs and all the season- 
ing. Put in the dish and mix as carefully 
as possible, then stand the mixture aside 
until perfectly cold; then form into cylinders 
four inches long. Roll them first in an 
egg beaten with a tablespoonful of water, 
then in bread or cracker crumbs, and fry 
in deep hot fat. Serve on a napkin garnished 
with parsley. 

This recipe will answer for all kinds of 
fish croquettes. . 


To Boil Salt Cod at High Altitudes 


Wash the fish through several cold waters, 
cover with fresh cold water and soak all day. 
At night wash it again, cut it into convenient 
pieces, put it into the fireless cooker, cover 
with cold water, add a slice of onion, a 
saltspoonful of black pepper, a bay leaf and 


Fish 


High 
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a sprig of parsley. Bring to boiling point, 
boil five minutes, and put it into the fireless 
cooker over night. Next morning it will, of 
course, be lukewarm. Remove it from the 
water and put it aside until nearly serving 
time; then reheat over the fire and serve 
with either tomato or white sauce. 


For cod fish balls or picked cod with 
cream sauce, the first cooking will be 
exactly the same. 


To Fry Fish 


Perch, brook trout, catfish, smelts—in 
fact all small fish—are best fried. They 
should be well cleaned, washed in cold water 
and immediately wiped dry, inside and out. 
Use oil—cotton-seed or peanut, as con- 
venient—or use lard mixed with a small 
amount of dripping. Never use butter, as 
it has a tendency to soften the flesh of fish. 
Dust the fish with salt and pepper, dip them 
first in beaten egg, then in bread crumbs, 
and fry them in deep hot fat, about 340° 
Fahr. } 

To sauté fish, dust with salt, pepper and 
flour; cook in a small quantity of dripping 
or lard. 


To Broil Fish 


This is the nicest way of cooking large 
fish—lake trout, slices of salmon or white- 
fish. Dust the fish with salt and pepper 
and brush it with butter; put it in a wire 
double broiler, expose the flesh side to the 
fire and broil slowly until it is a golden 
brown. ‘Turn, and broil the skin side care- 
fully, without burning. It is well to elevate 
the broiler at least six inches above the fire. 
When the fish is done, loosen it carefully 
from the broiler so as not. to break the brown 
outside. Turn it at once on to a heated 
platter, brush with melted butter and send 
at once to the table. A fish weighing four 
pounds will take about a half hour to broil. 


Baked Fish 


After the fish has been thoroughly scaled, 
open down the belly, wash and wipe it dry; 
stuff it with seasoned bread crumbs and sew 
it up with soft twine. Put the fish in a 
baking pan; cut deep gashes with a sharp 
knife on one side and put a thin strip of 
bacon in each gash. Cover the bottom 


- basting every ten minutes. 
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of the baking pan with water, dust the fish 
with salt, pepper and flour, and bake fifteen 
minutes to each pound in a quick oven 
If the water 
evaporates, add more water. When done, 
dish the fish on a heated platter, garnish 
with quarters of lemons, fried potato balls 
and parsley. Serve with plain tomato sauce 
or sauce Hollandaise. 


Planked Fish 


Secure a hard wood plank just a little 
smaller than your oven; have it perfectly 
smooth on both sides; braced at the ends, 
if you like, it will last a life time. 


In Front of a Wood Fire . 


Rear the plank in front of the fire until 
it is very hot. Have the fish split down the 
back, wash and wipe it quickly, put it, skin 
side down, on the hot plank, folding over 
the thin part, dust it with salt and pepper, 
brush it with butter, stand it in front of the’ 
fire and let it cook three-quarters of an hour, 
basting every now and then with melted 
butter. To keep the fish in place, drive a . 
couple of tacks in the head portion. Serve 
on the plank, garnished with lemons and 
parsley. Pass cucumber or lettuce salad, 
and creamed potatoes. 


To Plank Under the Gas Stove 


Rub the board with salt, put it underneath 
the gas lights until very hot, put on the fish, 
skin side down, dust it with salt and pepper, 
brush it with butter, and cook under the 
gas flame for fifteen minutes. Have ready 
a quart of good hot mashed potatoes, season 
them with salt and pepper, add a half cupful 
of hot milk, beat until light, put them in a 
pastry bag with a star tube and press them 
through, making roses around the entire 
board. Put this back in the oven until the 


potatoes are a golden brown; this should take —. 


fifteen minutes longer. Garnish the fish 
with parsley and lemon, and send to the 
table on the board. wees) 


In a coal stove oven, simply heat the ® 


board on the upper shelf, cook the fish @® 


twenty-five minutes on the plank, garnish 
it with potatoes, and when the potatoes — 
are brown send it to the table. 


Baked Ribs of Beef with Yorkshire 
Pudding 


Remove the ribs, roll the meat and tie it 
into shape with twine; do not use wooden 
skewers. Place the meat in a baking pan 
and dust it lightly with pepper. Add a 
teaspoonful of salt to a cupful of water and 
pour this into the pan. Put at once into 
a very hot oven, basting three times in the 
first ten minutes. As soon as the meat is 
nicely browned, reduce the heat of the oven, 
and bake fifteen minutes to each pound of 
meat. One hour before the meat is done, 
make the pudding. Pour nearly all the 
dripping from under the meat into another 
baking pan, turn the pudding into it and 
bake one hour. 


Pudding 


Three eggs. 

One pint of milk. 

Half teaspoonful of salt. 

Eight level tablespoonfuls of Robin 
Hood flour. 

A saltspoonful of pepper. 


Beat the eggs, whites and yolks together, 
until light; add them to the milk; add these 
gradually to the flour, stirring all the while. 
When smooth, strain through a fine sieve, 
add the salt and pepper, and bake. To 
serve, cut into squares and place them 
around the meat on the platter. 


A Pot Roast 


In high altitudes this must be done in a 
fireless cooker. ‘Trim off the rough parts 
from a nice piece of brisket, or shoulder, or 
round of beef. Place it in a kettle over a 
good fire, brown it quickly on one side, turn 
and brown it on the other; then add a pint 
of boiling water, cover the kettle and boil 
for forty minutes. Then dust the meat with 
salt and pepper and add another quart of 
boiling water. Put this into the fireless 
cooker over night. At serving time simply 
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reheat and send to the table. If you are 
without a fireless cooker, this must be cooked 
slowly, at a temperature of 200° Fahr. 
fifteen minutes to every pound of beef. 
Serve with brown sauce made from the fat 
in the pan. 


Rolled Beef Steak 


A slice from the round, or 

One flank steak. 

One cupful of stale bread crumbs. 
One tablespoonful of chopped parsley. 
One tablespoonful of butter or suet. 
One teaspoonful of sweet marjoram. 
Half teaspoonful of salt. 

A saltspoonful of pepper. 


Mix the bread crumbs, parsley, marjoram, 
salt and pepper together, and add the suet 
or butter, melted. Spread this over the 
steak, roll tightly and tie with twine; put 
it in a baking pan with a few pieces of suet, 
add a half cupful of water and bake in a 
quick oven one hour. Serve with brown 
sauce made in the pan. 


Cannelon of Beef 


One pound of uncooked beef, chopped 
fine. 

One egg. 

Half cupful of bread crumbs. 

One teaspoonful of salt. 

A saltspoonful of pepper. 

If you like, a teaspoonful of grated onion. 


Put the meat through the meat chopper» 
add all the other ingredients, adding the 
egg at last. Form it into a roll six inches 
long and about four inches in diameter, and 
wrap it in a piece of brown paper, slightly 
oiled. Put it in a baking pan and bake 
in a quick oven an hour, basting over the 
paper once or twice with melted suet. When 
done, remove the paper, place the roll in 
the centre of a heated platter and pour over 
brown or tomato sauce. This is one of the 
nicest of the cheap meat dishes. 
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Jellied Meat 


Chop cold soup meat or ordinary boiled 
beef rather fine. To each quart of this 
meat ‘allow: ~ . 

Half pint of stock or clear soup. 

A tablespoonful. of gelatin. 

Two hard boiled eggs. 

One medium sized onion. 

A teaspoonful of salt. 

A saltspoonful of pepper. 

Cut the eggs into thin slices. Put the 
gelatin in the cold stock and heat it gently 
until the gelatin is dissolved. Garnish the 
bottom of a square bread pan with the eggs; 


add the seasoning to the meat, and pack it — 


on top of the eggs. If you have any egg 
left, put the slices on top of the meat. 
Pour over the stock and gelatin, and stand 
aside to harden. Serve cut into slices, with 
an accompaniment of potato or cabbage 


salad. 
Beef Steak Pie 


One quart of cold cooked meat cut into 

dice. 

Two slices of bacon cut into small pieces. 

Half pint of stock. 

A tablespoonful of butter. 

A tablespoonful of Robin Hood flour. 

Six medium sized potatoes cut into dice. 

A teaspoonful of salt. 

A saltspoonful of pepper. 

Line a baking dish with plain paste. 
Boil the potato dice five minutes and drain. 
Put a layer of meat in the bottom of the 
baking dish on top of the paste, then a 
layer of potatoes, then a few pieces of 
bacon, then a dusting of salt and pepper, 
then another layer of meat, and so continue 
until all the ingredients are used. Put the 
butter in a saucepan, add the flour, add the 
stock, boil, add a teaspoonful of browning, 
pour ‘this over the meat, cover ,with plain 
paste, making a small hole in the centre of 
the pie, and bake in a moderately quick 
oven one hour. 


Steak Stanley 


Two pounds of beef from the round. 

Four bananas. 

Half pint of milk. 

Two tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood 
flour. 

Two -tablespoonfuls of grated 
radish. 

One teaspoonful of salt. 


horse- 
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Peel the bananas, break them into halves, % 
put them in a baking pan, add a tablespoon- - 


ful of melted butter, one of.sugar, and bake 
three-quarters of ah hour. Put the raw 
meat through the meat grinder, add the 
salt, and form into eight cakes. Put> ‘them 
in a dry pan in the oven to cook slowly 
for a half hour. Rub the butter and flour 
together, add the milk, stir ‘until boiling, 
add a half teaspoonful of salt and the 
horseradish; stand over hot water until the 
meat is cooked. When the bananas are 
soft, put them for a minute over a quick 
fire until they are slightly browned. Pour 
the sauce in the bottom of a meat platter, 
stand the steaks neatly in the sauce, put 
a half of a banana on top of each steak and 
send at once to the table. 


This is one of the nicest of the chopped 
meat dishes. 


Indian Steak 


Two pounds of beef from the round. 
A cupful of stewed tomatoes. 
A small can of Spanish sweet peppers. 
Two teaspoonfuls of curry powder. 
One onion. 
One teaspoonful of salt. 
The juice of half a lemon. 
Two tablespoonfuls of butter. 
- Two tablespoonfuls of Robin Hood 
flour. 


Add the salt to the meat and form into 
eight cakes. Put the butter in a saucepan, 
add the onion, chopped, shake until the 
onion is soft, not brown; add the curry 
powder and the flour, mix, and add the 
tomato, and peppers pressed through a 
sieve. Stir until boiling; and stand it over 
hot water. Broil or pan the steaks quickly, 
or you may cook them in the oven, and when 
nearly done, lift them into the sauce; 
cover the saucepan and steep or cook slowly 
fifteen minutes. Serve with this dish boiled 
rice, and if you like, chutney. 


Tournedos 


One pound of round of beef. 

Quarter pound of bacon. 

Two tablespoonfuls of: Robin Hood 
flour. 


bouquet. 
Half aaa of salt. 
A dash of pepper. 
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Put the bacon in a saucepan and try out | 


~ all the fat; lift the bacon and put it on a 
dish to dry; it must be curled and ‘crisp. 
Cut the meat into squares of one inch, throw 
them into this hot bacon fat, and shake 
and turn until every piece is nicely browned ; 
add the flour and one pint of stock or water, 
stir until boiling, add the seasoning and the 
browning, cover the saucepan and cook 
slowly an hour and a half, or in a fireless 
cooker three hours. When ready to serve, 
cover the“bottom of a platter with either 
fried mush, fried farina or toast, dish over 
the tournedos, garnish the dish with the 
bacon and send to the table. 


Braised Leg of Mutton 


One leg of mutton. , 

One carrot. 

One onion. 

One turnip. 

Half teaspoonful of celery seed. 

Four whole cloves. 

A teaspoonful of salt. 

A saltspoonful of pepper. 

Wipe the leg with a damp towel. 
the vegetables, put them in the bottom of a 
baking pan, put the leg on top, add one 
quart of boiling water, cover the pan and 
put it into a quick oven for a half hour. 
Baste the leg, reduce the heat of the oven 
slightly, and bake, covered, fifteen minutes 
to each pound of meat. When done, dish 
the leg on a heated platter and garnish 
the bone with a paper frill. Put two 
tablespoonfuls of butter in an ordinary 
saucepan and stir it over the fire until a 
nice brown, then add two tablespoonfuls 
of flour and stir again until the flour is 
brown; add a pint of the water from the 
baking pan; when boiling, add a tablespoon- 
ful of Worcestershire sauce if you have it, 
and if necessary a little more salt and pepper. 
Pour this over the leg, garnish the dish with 
squares of toast and send it to the table. 
Serve with it potatoes or boiled rice and 
currant jelly. 

This is one of the nicest of the mutton 
dishes, and may easily be cooked over 
night in a fireless cooker. 


Curry of Mutton 


One pint of cold cooked mutton cut 
into blocks. 

One tablespoonful of suet or butter. 

One tablespoonful of Robin Hood flour. 


Slice . 


Two teaspoonfuls of curry powder. 

Half teaspoonful of salt. 

One large onion. 

Half pint of boiling water. 

Put the butter or suet into a saucepan; 
when melted, add the onion, chopped; 
shake until the onion is soft, not brown, then 
add the curry powder, the flour, and then 
the water; stir until boiling and add the 
salt and meat. Cover the saucepan and 
sort of steep the meat in the sauce for fifteen 
or twenty minutes. Remove the lid, and if 
you have it, add a tablespoonful of lemon 
juice. Have ready a half pound of nicely 
boiled rice; heap the rice in the centre of a 
platter, pour over the curry and send to the 
table. To be absolutely correct, you should 
pass with this, chutney and baked bananas; 
many curry eaters, however, prefer the 
bananas served raw; they eat them with the 
curry as they would eat bread. 


Shepherd’s Pie 


One quart of blocks of cold cooked 

mutton. 

One pint of cold boiled potatoes cut into 

dice. 

Half pint of stock or water. 

One tablespoonful of butter. 

A teaspoonful of salt. 

A saltspoonful of pepper. 

Boil four good sized potatoes; when they 
are done, drain, mash, add a half cupful 
of hot milk and sufficient flour to make a 
soft dough; season it with salt and ; *pper. 
Cut the cold boiled potatoes into dice. 
Put a layer of the blocks of mutton in the 
bottom of a baking dish, then a layer of 
potatoes, salt and pepper; continue until 
you have used the ingredients. Cut the 
butter into bits and put it over the top; 
take the boiled potato mixture and pat it 
out on a baking board with your hands, 
lift it carefully to the top of the pie, making 
a hole in the centre, brush it with a little 
milk and bake in a moderate oven one hour. 


Veal Loaf 


Three pounds of lean veal. 

One cupful of bread crumbs. 
One teaspoonful of salt. 

One tablespoonful of onion Juice. 
Two eggs. 

Half teaspoonful of pepper. 

Half teaspoonful of sage. 

Half teaspoonful of ground cloves. 
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Half teaspoonful of ground allspice. 

Half pound of lean ham. — 

Put the veal and ham through a meat 
grinder, add all the seasoning, and the eggs, 


one at a time; break them into the meat, and’ 


mix thoroughly; press in a square bread pan 
tomould. Turn this into a baking pan, add 
a half cupful of water and bake in a slow 
oven two and a half hours, basting once or 
twice with a little melted butter. Serve 
cold, cut into thin slices. 


Veal Ragout 


Two necks of veal. 

One quart of stock or water. 

Three level tablespoonfuls of Robin 

Hood flour. 

Four level tablespoonfuls of dripping. 

One onion. 

One carrot. 

One teaspoonful of salt. 

One saltspoonful of pepper. 

Put the dripping in a stewing pan, add 
the onion and carrot, chopped, shake until 
they are slightly brown, add the meat, cover 
and simmer gently for a half hour. Lift 
the lid, add the flour to the fat, mix, add 
the water and the seasoning, stew over the 
fire one hour, or cook in a fireless cooker 
two hours. 

The yolk of an egg may be added to this 
at the last minute, or you may add a tea- 
spoonful of browning or kitchen bouquet. 


Creamed Sweetbreads 


Wash a pair of sweetbreads, throw them 
into boiling water and cook slowly for 
three-quarters of an hour; cool them quickly, 
remove the memLrane and pick them apart. 
Rub together two level tablespoonfuls of 
butter and two of flour, add a half pint of 
milk, stir until boiling, add a half teaspoonful 
of salt, a saltspoonful of pepper, and if you 
have them, a half can of mushrooms, sliced. 
Add the sweetbreads, stand the saucepan 
over boiling water, and let them heat 
for twenty minutes. 


Ham Baked in Cider 


Wash a small ham and soak it over night 
in cold water. Next morning mix together 
a cupful and a half of flour and enough water 
to make a tough dough. Dust the flesh side 
of the ham with pepper, a half teaspoonful 
of ground cinnamon, half a teaspoonful of 
ginger, then put over a tablespoonful of 


grated onion. Roll the dough out and put 


it on top of the seasoning, and fasten it _ 


down nicely to the skin. Put the ham, 
skin side down, in a baking pan, fill the pan 
with cider and bake slowly three or four 
hours; in a fireless cooker put it aside over 
night. To serve, remove the dough, which 
is now a hard crust, and the skin; trim the 
bone of the ham neatly, put it in a dry 
baking pan, fat side up, dust the fat thickly 
with bread crumbs, garnish it nicely by 
sticking in whole cloves, and bake in a quick 
oven until a nice brown. Boil the cider that 
is in the pan until reduced to the consistency 
of a good sauce; remove the fat and strain 
the sauce into a boat., Garnish the bone 
of the ham with a quill of paper and send 
it to the table. 


This is the most delicious way of cooking 
ham, and it is good both hot and cold. 


A salt beef’s tongue may be cooked after 
this same rule, omitting, of course, the 
covering with the paste. The tongue will 
be boiled for two hours, the skin removed, 
and then cooked in cider. 


To Boil a Ham 


Wash the ham well in cold water. To do 
this thoroughly, you should use a small 
scrubbing-brush. Put it to a large boiler 
filled with cold water, add a blade of mace, 
six cloves, and a bay leaf. Place it over a 


slow fire, that it may heat gradually. It - 


should not come to boil for at least two hours. 
Then skim carefully and simmer gently 
fifteen minutes to every pound, from the 
time it begins to simmer. When done, allow 
it to cool in the liquor in which it was boiled. 
Then remove the rind carefully without 
cutting the fat. Brush it over with beaten 
egg, and sprinkle with dried bread crumbs; 


place in a quick oven for about fifteen - 


minutes to brown. Serve it cold, garnished 


with parsley. Ornament the shank bone 


with a paper frill. 


OR TO SERVE HOT 


Remove the skin as soon as it is done, and 
while yet hot, brush it over with beaten egg, 
sprinkle with dried bread crumbs, and put in 
the oven to brown and crisp. When brown, 
dish; trim the shank bone with frill of paper, 
garnish the edge of the dish with parsley and 


vegetable flowers and serve with it asparagus 


peas, or cauliflower. 
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Chicken in Jelly 


One fowl. 

Half box of gelatin. 

One teaspoonful of salt. 

One onion. 

One lemon. 

Ten drops of Tobasco sauce. 

Three quarts of cold water. 

Four hard boiled eggs. 

Clean the chicken, cover it in a soup 
kettle with cold water, boil rapidly for 
five minutes; if you have a fireless cooker, 
put it aside over night; if not, cook slowly 
for three hours. Remove the chicken and 
put it aside until cold. Add the onion and 
all the seasoning to the water, boil rapidly 
twenty minutes, strain and stand it aside 
until perfectly cold. When cold remove 
every particle of fat, return the. stock to 
the kettle, add the gelatin and stir slowly 


until it comes to boiling point, add the juice 


of the lemon and strain through two thick- 
nesses of cheese cloth. Dip a square bread 
pan or mould into cold water. Slice the 
hard boiled eggs, garnish the mould with 
the eggs, cut the chicken into blocks and 
fill the mould. 

Pour over the liquid jelly and stand it 
aside over night. 

This is a beautiful dish to serve for after- 
noon receptions, or Sunday night suppers, 
or evening collations. _Pass with it a boat 
of mayonnaise dressi 


Chicken Croquettes 


Chop sufficient cold chicken to make a 
pint. 

Two tablespoonfuls of butter. 

Three tablespoonfuls of Robin Hood 
~ flour. 

Half pint of milk. 

A saltspoonful of grated nutmeg. 

A tablespoonful of chopped parsley. 

A level teaspoonful of salt. 

A teaspoonful of onion juice. 

A saltspoonful of pepper. 

A dash of cayenne. 


Rub the butter and milk together, add 
the milk, stir over the fire until thick and 
smooth. Add all the seasoning to the meat, 
then mix it in the thick white sauce and 
turn out to cool; when cold, form into 
cylinders or pyramids, dip in egg beaten 
with a tablespoonful of water, roll thorough- 
ly in bread or cracker crumbs, and fry,in 
deep hot fat. 


This recipe will answer for all kinds of 
meat croquettes. 


Serve chicken croquettes with peas; 
veal croquettes with mayonnaise of celery; 
beef croquettes with tomato sauce; lamb 
croquettes with peas. 


Panned Chicken 


Divide a year-old chicken into joints as 
you would for stewing; wash and wipe 
quickly, put the pieces in a baking pan, cover 
the top with five or six slices of thin bacon, 
dust with pepper and run into a quick 
oven to bake for a half hour. Cool the 
oven to a medium heat, add a half cupful 
of stock or water, and cook the chicken until 
tender, about forty-five minutes longer; 
dish neatly. Add two tablespoonfuls of 
Robin Hood flour to the fat in the pan, and 
a half pint of water, stock or milk—milk 
preferable; stir until boiling, add a half 
teaspoonful of salt, and a half teaspoonful 
of paprika if you have it. Pour this over 
the chicken, garnish the dish with small 
potato or farina croquettes and serve. 


French Method of Roasting Turkey 


Singe and draw the turkey. Boil and 
shell one quart of chestnuts. Put one 
pound of ham through a meat grinder. 
Mash the chestnuts through a colander, add 
the ham, a quarter of a grated nutmeg and 
a saltspoonful of white pepper; put this 
stuffing, hot, into the turkey, sew up the 
vents and truss it into shape. Put. it, 
back down, in a baking pan, brush the breast 
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with melted butter, put a teaspoonful of 
salt in the pan, add a half cupful of water, 
and put it into a hot.oven. Brown it on 
all sides quickly, then roast it slowly about 
two and a half to three hours. An eight- 
pound turkey will take two and a half hours, 
a larger ‘turkey three hours. Baste the 
turkey every twenty minutes. When the 
turkey is done, remove the trussing and 
dish. Add to the pan two tablespoonfuls 
of Robin Hood flour, mix thoroughly with 
the fat in the pan, add a cupful and a half 
of milk, stir until boiling, add twenty-five 
fat oysters, or a can of mushrooms, chopped 
fine. Stir until the gills of the oysters are 
curled. Serve the sauce into a sauce boat. 
Serve with the turkey stuffed potatoes or 


potato soufflé, or plain boiled rice, and baked 


onions. 


Boudins of Turkey 


One pint of cold cooked turkey chopped 

fine. 

Half cupful of stock or water. 
~ Half cupful of soft bread crumbs, or 

Half cupful of cold cooked Robin Hood 

farina. 

One teaspoonful of salt. 

A saltspoonful of pepper. 

Two eggs. 

If you have it, a tablespoonful of 

chopped parsley. 

Add the bread crumbs to the stock or 
water; if you use farina in the place of 
bread crumbs add milk in the place of.stock 
or water. Stir this over the fire until hot, 
add the meat and all the seasoning, and 
when well mixed add the eggs, beaten. 
Fill the mixture into small custard cups, 
stand the cups in a pan of water and bake 
in the oven: until they are “set,” that is, 
until they will resist pressure in the centre. 
Make a cream sauce, pour it in the bottom 
of the platter, turn out the boudins and send 
to the table. 

This recipe will answer for Chicken or 
Veal Boudins, simply substituting these 
meats for turkey. 


Turkey Cylinders 


One pint of mashed potatoes. 

One pint of chopped cooked turkey. 
One egg. 

One teaspoonful of onion juice. 

One teaspoonful of salt. 

One saltspoonful of pepper. 


If the potatoes are cold, put them in a ) 


saucepan and stir them oyer the fire until 
they are slightly heated; take from the fire 
and add the egg, beaten, and all the other 
ingredients. When cool, for a into cylinders, 
dip in an egg beaten with a tablespoonful 
of water, roll in bread crumbs and fry in 
deep hot fat. Serve with crea n sauce and 
peas. 

Chicken, veal or lamb may be substituted 
for turkey. 


Potted Birds 


Half dozen birds or pigeons. 

Quarter pound of bacon. 

Two level tablespoonfuls of Robin Hood 

flour. 
One pint of stock or water. 
One tablespoonful of Worcestershire 
sauce. 

One bay leaf. 

One onion. 

A teaspoonful of salt. *g 

A dash of pepper. . 

Singe, draw and truss the birds. Put 
the bacon in a shallow frying pan and try 
out all the fat. Dust the birds thickly with 
the flour and put them, breast down, in 
the hot fat; turn until they are nicely brown, 
then lift them to a stewing pan or a casserole 
mould. Add a tablespoonful of flour to the 
fat that is in the pan, then the stock or 
water, salt, pepper, bay leaf, onion, sliced, 
and the Worcestershire sauce; when this is 
boiling pour it over, the birds, cover the 
saucepan or casserole mould, and cook in an 
oven two hours; in a fireless cooker four 
hours. Serve with either boiled rice or 
potato puff. 
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Venison Cutlets 


Trim the cutlets nicely, put them in a 
casserole mould and cover with a marinade 
made as follows: 

To each pound of venison allow: 

Four tablespoonfuls of good vinegar. 

Four tablespoonfuls of claret. 

One small onion, sliced. 

Four whole cloves. 

A blade of mace. ms 

Bring this to boifmg point and pour i 
over the cutlets; stand them aside over 
night. Next day lift the cutlets carefully 
and broil them over a quick fire. Serve 
with melted butter and currant jelly. - 
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Haunch of Venison Roasted 


Wipe the venison well with a towel dipped 
in warm water. Leave the hoof and four or 
five inches of skin or hair on the lower part of 
the leg. Lard the haunch thickly with salt 
pork. If you have no larding-needle, make 
slight incisions with a small knife, about an 
inch and a half apart, and put a small piece 
of salt pork in each incision. It may be 
roasted without larding, but as the meat is 
naturally dry, it is certainly a great improve- 
ment. Fold a piece of coarse muslin into 
three or four thicknesses, wide enough to 
cover the hoof and hair. Dip this in cold 
water, and bind it around the hoof and hair, 
tie, envelop this in several thicknesses of but- 
tered letter paper and tie tightly. This is to 
prevent the hair and hoof from changing 
color. If your haunch is large, the cloth may 
require a second or third wetting. Now place 
it before a brisk fire, or in a very hot oven, 
and roast fifteen minutes to every pound, 
basting every ten minutes at first with 
melted butter, and afterwards with its own 
drippings. When half done season with a 
teaspoonful of salt and a few dashes of black 
pepper. When done, unwrap the hoof and 
dish. \dd two tablespoonfuls of Robin Hood 
flour to the fat in the pan in which it was 
roasted, stir until brown, add one pint of 
good stock, stir constantly until it boils; take 
from the fire, add one tablespoonful of cur- 
rant jelly and one of sherry, season with salt 
and pepper to taste. Serve in a boat. Cur- 
rant jelly and water-cress should accompany 
this dish. 


Saddle of Venison Roasted 


Saddle and shoulder may be roasted the 
same asthe haunch. As they cannot so well 
be larded, cover with several thicknesses 
of buttered paper while roasting, to prevent 
the juices from drying out. 


Panned Rabbit 


Clean and cut into halves as directed. 
- Place in a baking pan, spread lavishly with 
butter, dust with salt and pepper, and bake 
in a quick oven one hour, basting every ten 
minutes. When done, lay on a heated dish. 


'» Add one tablespoonful of flour to the fat in 


the pan; mix well; add a half-pint of boiling 
water, stir until it boils, add salt and pepper 
to taste, pour it over and around the rabbit, 
and it is ready to serve. 


Roast Wild Duck 


Pick, draw, and singe the same as chicken. 
Wipe them inside and out with a damp towel. 
Do not wash them unless you break the gall 
or intestines, as it greatly destroys the flavor. 
If. they have a fishy odor, rub the breast light- 
ly with a piece of onion, and put three or four 
cranberries (uncooked) in the duck before 
cooking it. Tuck back the wings and truss 
the legs down close to the body. Put the 
cranberries and a piece of butter the size of a 
walnut in each duck. Place them in a baking 
pan, add one teaspoonful of salt and a quarter 
cup of boiling water to the pan, baste them 
well with melted butter, put them into a very 
hot oven, and bake forty-five minutes, if 
wanted rare; one hour, if well done; basting 
with their own gravy every five minutes. 
When done serve with gravy from the 
pan poured over them. Wild ducks are much 
better when not stuffed; but if stuffing is pre- 
ferred, potato is best. 

Serve currant jelly and green peas with 
them. 

Wild Goose 


A wild goose may be selected and cooked 
precisely the same as a wild duck. 


Roast Partridge 


Pick and draw the same as chicken. Wipe 
them carefully, inside and out, with a wet 
towel; then dry them. Do not wash unless 
you wish to spoil them. Now tuck the wings 
back, and fasten the legs up to the sides of 
the body with a small skewer, so that when 
the bird is on its back the legs stand up, not 
down towards the rump, as you truss a 
chicken. Lard them thickly over the breast 
(this may be omitted, but they are not so 
good), place them in a baking-pan or before a 
good fire, baste with melted butter at first 
and afterwards with their own gravy; dredge 
with salt and pepper when half done. Roast 
three-quarters of an hour, if liked rare; if 
well done one hour. Serve on squares of 
toast, with the gravy in the pan poured 
around them. Garnish with parsley. 


Bear Meat 


Bear meat is best roasted. It may be 
treated the same as pork, cooking twenty 
minutes to every pound. 


Bear Steaks 


Bear steaks may be cooked in a chafing- 
dish, the same as venison steaks, omitting 
the currant jelly. 
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Smothered Prairie Chicken 


Split prairie chickens down the back, 
wipe with a damp cloth, put them in a baking 
pan, skin side up; put over the breast 
of each a slice of bacon, put in the pan a 
half cupful of stock or water, dust the birds 
with pepper, cover with another pan and 
bake one and a half hours in a moderately 
quick oven, basting several times. Serve 
these with a brown sauce made in the pan, 
garnish the dish with small pieces of broiled 
ham and serve with them French fried 
potatoes. 


Game Pie 


For this any of the birds mentioned in the 
preceding recipes may be used. We will use 
partridges. Bone the partridges according 
to the directions for boning chicken. Then 
cut them in halves. Cut one dozen mush- 
rooms or. truffles into thin slices. Cut one 
pound of ham into dice. Cut six hard-boiled 
eggs into slices. Chop some parsley very fine. 
Have ready one batch of puff paste and half 
the quantity of suet paste. Roll half the 
puff paste down to the thickness of one- 
third of an inch. Grease a French pie-mould 
and line it carefully with this sheet of paste. 
With a sharp knife cut the paste even with 
the top of the mould. Roll the suet paste 
down to the thickness of a quarter of an inch, 
and cut it into pieces one inch square. Now 
put a layer of birds in the bottom of mould, 
then a sprinkling of ham, salt, pepper, pars- 
ley, hard-boiled eggs, and squares of the suet 
paste, a few bits of butter here and there; 
now another layer of birds, and so on until all 
the materials are used. Now roll out for the 
top crust the remainder of the puff paste, wet 
the edges of the under-crust with cold water, 
put the paste for the cover in the pie, and 
press it gently with the thumb to cement the 
two edges together, with a sharp knife cut off 
the upper paste even with the mould. Make 
a hole in the middle of the top crust. Roll 
out these trimmings of the paste and cut into 
leaf-shaped pieces, form and pinch them to- 
gether in the shape of afflower and place in 
the hole of the upper crust. Brush the cover 
of the pie with beaten egg, and bake in a 


' moderately quick oven (about 400° Fahr.) 


for two hours. While the pie is baking, take 
the bones, hearts and livers of the birds, put 
them in a saucepan and cover with a quart of 
cold water; add a slice lof onion and a bay leaf 


and simmer gently until the pie is done; then _ 


strain. Put two tablespoonfuls of butter in a 
frying pan and stir until a dark brown; then 
add two tablespoonfuls of flour; mix until 
smooth; add one pint of the stock from bones 
and livers, and stir constantly until it boils; 
add six mushrooms, chopped very fine; sea- 
son with salt and pepper to taste; take from 
the fire, add the well-beaten yolks of two 
eggs, and, if you use wine, one tablespoonful 
of sherry. Pour the sauce in the pie through a 
funnel placed in the hole on the top, being 
careful not to break the flower. Lift the 
pie carefully on to a heated dish, remove the 
mould, and serve. 


Or, omit the sauce and allow the pie to 
cool. When cold, garnish with aspic jelly cut 


into fancy shapes, and put on the dish and. 


around the top of the pie. 


Fricassee of Rabbit 


Skin and singe the rabbit; remove the 
intestines. 
wipe it dry; it is far better to wipe it, inside 
and out, with a damp cloth, without putting 
it in water. Split the rabbit down the 
back; cut each half into four pieces. Put 
a quarter of a pound of bacon into a sauce- 
pan and try out all the fat. .Roll the rabbit 
in flour, drop it into the hot fat and turn 
until it is nicely browned; then draw it to 
one side of the saucepan and add two table- 
spoonfuls of Robin Hood flour to the fat, 
mix, and add a pint of stock or water, a 
teaspoonful of salt and a saltspoonful of 
pepper. Cover and simmer gently until 
the rabbit is tender, or put it at once into 
the fireless cooker for four hours. . 

Serve with rice or potato croquettes. 


This recipe will answer also for fricassee 


of chicken. 


Nut Stuffing 


Two cupfuls of mashed potatoes, hot. 

Half cupful of nglish walnut or pecan — 

meats. 

One tablespoonful of butter. 

Four tablespoonfuls of milk or cream. 

One tablespoonful of chopped parsley. 

One teaspoonful of salt. 

A saltspoonful of black pepper. 

Put the nuts through the meat oraiee 
add them to the hot potatoes and add all 
the other ingredients; stir for a minute over 
the fire, and use it at once for tame ducks. 


Wash the rabbit quickly and ~ 


FOR DELICIOUS ICE CREAM 


Use 
Choice of Vanilla, Caramel or Chocolate 


TREAT 


One envelope Mother Jackson’s Treat powder, one cup (8 oz.) milk. 
Put in saucepan, and bring to boil. Remove from heat. Just as the 
TREAT starts to set when cooling, add one cup (8 oz.) Cream, (top 
of bottled milk). Whip with rotary beater. Put in refrigerator tray 


and allow to freeze. 

MOTHER JACKSON 
I am still able to supply limited quantities of MOTHER JACKSON’S 
JIFFY PIE CRUST. 


Sincerely yours, 


nga sec 


POUR CREME GLACEE DELICIEUSE 
Employez 


TREAT 


& la Vanille, au Caramel ou au Chocolat 
Une envyeloppe de poudre TREAT MOTHER JACKSON, une tasse 
(8 ounces) de lait. Mettre dans une casserole, poudre et lait et 
faire bouillir 30 secondes. Retirer du feu. Lorsque le TREAT refroidit, 
ajouter une tasse (8 ounces) créme, ou dessus du lait en bouteille. 


5 


Battre avec batteur a oeufs rotatif. Verser mélange dans le tiroir 


de la glaciére et laisser glacer. 
: MOTHER JACKSON 


Je suis encore capable de fournir des quantités limitées de CROUTE 
A TARTE JIFFY MOTHER JACKSON. 


Sincerement, 


anpthn ne 


TREAT is a most versetile product. It can be used in any of the 
fellowing ways: SS ea 


VANILLA TREAT 


Treat as trifle with thin sliced leftover cake. Trim with cooked 
fruit or cocoanut. 


VANILLA TREAT 
Treat as a filling in a Boston Cream pie. 
VANILLA TREAT 
Cut cake in square or round slices as individual servings. On this 
place half a peach. Pour 'Treat', which has partly set, over same, 
Trim with a green or red cherry. 
ICE BOX CAKE 
Line small or large dish with thin slices of cake, or lady fingers. 
Pour ever this Vanilla or Chocolate 'Treat’ partly set. Then 
another layer of cake, pour more ‘Treat’ over. Trim with cecoanut 
or chopped nuts. This is delicious used as individual dessert, 
Very attractive made in a large dish with a whipped cream topping, 


VANILLA OR CHOCOLATE TREAT 


Makes an excellent layer cake filling, if made rather thick and well 
ceoled before using between cake layers. 


VANILLA TREAT PUDDING SAUCE 


Make as directed, let cool slightly. Add rind end juice of helf a 
lemon, Use when still warm, 


CHOCOLATE PUDDING SAUCE 


Meke es directed, use when it begins to thicken. A little whipped 
ereem added mekes it very rich end fluffy. | 


BUTTERSCOTCH PUDDING SAUCE 


When seasoned with nutmeg or cinnamon it is good with steamed — 
puddings. Meke just es Vanilla Seuce, using ‘Butterscotch Treat!. 
TREAT 


Treat is delicious over stewed fruits such es rhubarb, respberry, 
strewberry or applesecucse, 


VANILLA TREAT 
When served on open top fruit pies, it is something cxtra,. 
BANANA CREAM PIE -— Mother Jeckson's Pie Crust - Treat filling 


Uge e shredder to shred one large or two small baneanes, Put into 
seooked pie shell. Pour in Vanilla ‘'Treat' partly set. Top with 
whipped cream. 


COCOANUT CREAM PIE 


i] 


Add Half cup shredded cocoanut, When 'Trget' is sot pour into cnoked 
pie shell, Top with waite of egg beaten stiff or whipped cream, 
sprinkle with e<voanut. 
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DR. JACKSON FOODS LIMITED 


Bh EoGe PP ES 


1. MEAT LOAF WITH ‘JIFFY PORRIDGE! 


1 1b. lean minced Beef 
1/2 cup Jiffy Porridge 
2/3 cup milk 

1 small onion 

1 egg 

1/2 tsp. salt 

A little pepper 


Heat milk and add to porridge. Saute the 
enion. Mix these with meat, egg and 
seasaning., Pack in a greased baking dish 
or mould for meat balls to fry, Serve 
with gravy or a tomato sauce, 


Secret of good meat loaf, or meat balls, 
is to let them stand for an hour er more 
at room temperature before cooking. This 
allows the moisture to absarb the filler, 
and makes it tender and juicy, 


Bake until coeked-temperature about 300°, 
2. WAFFLE BATTER 


lL cup fleur 

1/2 cup Jiffy Porridge 

2 tbsp. sugar 

1/2 tsp. salt 

1 egg 

6 tbsp, melted shortening 
3 level tsp. Baking Powder 
lL cup milk 


Mix dry ingredients; add milk, beaten 
egg and melted shortening. (if seur 
milk is used, 1 tsp. Baking Soda re- 
places the Baking Powder.) 


3. 'TREAT' BOSTON CREAM CAKE 
Cut a spenge cake through the centre. 
Use Vanilla Treat that has set for fill- 
ing. Add a few slices of canned peaches 
well drained, Then the other layer of 
cake; a thin layer of 'Treat', some more 
sliced peaches; and if you wish dot with 
whipped cream, 


‘TREAT! CUP CAKE DESSERT 


? 


Line small dessert dishes with thin 
slices of cake, Fill with ‘Treat! which 
has partly set. Top with fruit, Cream, 
er Coceanut. 


5- JIFFY PIE CRUST 


Use as directed and use any of the 
'Treat' as ple filler. Top as you wish, 


Any fruit makes an excellent pie with 
Jiffy Pie Crust, 

Alse excellent for meat pivs and sausage 
rolls. 


stirring se tha 


6. POPCORN BALLS 
2 1/2 gts, freshly popped corn 
2/3 cope corn syrup 
1/2 cup sugar 
1/ cup water 
1/ tsp. salt 
L tbsp. butter 
1/ cup nuts may be added 


Combine corn syrup, sugar, water and 
salt, Bring to a boil, wiping off 
crystals, Ceok to 260°, acd putter, 
cook until crack stage. Combine popped 
cern and nuts in a large bowl; peur 
syrup over the coro mixture slowly, 
the syrup ceats it 
eveni7. While hot shape mixture into 
balis with greased hands, Jf to be 
kept for a few days, wrap in waxed 
paper. Add vegetable coloring to 
Syrup, Ler variety, Children love 
these for a party. 


7» NEWPORT FLUFFS MACAROONS 


2 egg whites 

Pinch ef salt 

3/h cup fine white sugar 
1/3 cup peanut butter 
1/4 tsp. Almond extract 
2 cups Newport Fluffs. 


Beat the egg whites with salt until 
stiff but net dry, Gradually fold in 
sugar, then peanut butter, Add Almond 
extract and fold in Newport Fluffs. 
Drop mixture by spoonsful on a greased 
pan, Bake in a slow oven 275? about 
13 minutes, or until light brown. le- 
move from pan at once — makes about 
three dozen, 


Se BLUFFS APPLE OR FRUIT BETTY 


1 1/2 cups Newport Fluffs 

1/2 cup brown sugar 

1/2 tsp. ground Cinnamon 

A little Nutmeg 

3 cups sliced apples 

2 tbsp, Butter 

1/3 te 1/2 cup water or fruit juice 


Mix Fluffs, brown sugar and spices, 
Use about one-third of this to line 

a well greased Aish, Add appl: s, and 
dot with butter, Cover with the re- 
maining mixture, Pour in water er 
juice, Bake in oven 325° or until 
apples are tender, about 40 minutes, 
Serve kot or cold with milk or cream. 


FYluffs are excellent when rolled fer 
breading meat, fish croquettes etc, 
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Fish and Meat Sauces and Gravies 


There is a philosophy in the making of 
sauces which, if understood, enables the 
ordinary cook to make from one rule a 
dozen different sauces. For instance, two 
level tablespoonfuls of butter or fat mixed 
with two level tablespoonfuls of flour are 
sufficient to thicken a half pint of liquid. 
This liquid may be water, or milk, strained 
tomato, stock; or half stock and half milk; 
or half stock and half strained tomato. 
Each of these liquids, with appropriate 
seasonings, gives the name to the sauce. 

For all sauces first blend the fat and the 
flour; add the liquid, stir continually ‘until 
it reaches the boiling point, seasoning 
lightly and harmoniously, and strain. Stock 
makes a better sauce than water for meats 
and game. 


Sauce Bechamel 


Two tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood flour. - 

Half cupful of stock. 

Half cupful of milk. 

Half teaspoonful of salt. 

A dash of pepper. 

The yolk of one egg. 

Rub the butter and flour together, fill 
the cup half full of stock, and then to the 
top with milk, add this, stir until boiling, 
add the seasoning, take from the fire and 
add the yolk, beaten. Do not boil a second 
time; the egg will curdle. 


Brown Sauce 


Two tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood flour. 

Half pint of stock. 

Half teaspoonful of salt. 

Half saltspoonful of pepper.- 

Half teaspoonful of onion juice. 

One teaspoonful of kitchen bouquet or 

rowning. 

Melt the butter and stir it until it begins 

to turn_brown; be careful it does not burn 


or it will spoil the sauce; add the flour, mix 
well, add the stock, stir continually until 
it boils, add the kitchen bouquet or brown- 
ing, onion juice, salt and pepper, and let 
this simmer gently for about two minutes, 
and it is ready for use. 

This may be made into mushroom sauce 
by cooking the mushrooms in the stock 
and adding them with the stock. 


Bread Sauce for Game 


One pint of milk. 

Half pint of soft bread crumbs. 
Half saltspoonful of ground mace. 
A tablespoonful of onion juice. 
Two tablespoonfuls of butter. 
One bay leaf. 

Half teaspoonful of salt. 

A saltspoonful of pepper. 


Put the milk in a double boiler, add the 
onion, mace and bread; stir and cook five 
minutes, press through a sieve, return to the 
fire, add the butter, salt and pepper; as 
soon as the butter is melted, pour the sauce 
in a sauce boat and send to the table. 


Cream Sauce 


Two tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood flour. 

Half pint of milk. 

Half teaspoonful of salt. 

A dash of pepper. 

Rub the butter and flour together, add 
the milk, stir until boiling, add the salt 
and pepper and it is ready to use. 


An Egg Sauce 


Add two hard boiled eggs, chopped fine, 
to the cream sauce after it is taken from 
the fire. 


Onion Sauce 


Add two mashed boiled onions to cream 
sauce after you have taken it from the fire. 
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Tomato Sauce 


Two tablespoonfuls of butter. 

Two.tablespoonfuls of Robin Hood flour. 

One pint of stewed or canned tomatoes. 

One bay leaf. 

One small onion. 

A blade of mace. 

Half teaspoonful of salt. 

A dash of pepper. 

Put the tomatoes over the fire with the 
onion, bay leaf, mace, salt and pepper; 
simmer slowly for ten minutes. Melt the 
butter, add the flour, mix until smooth; 
add the tomatoes, strained through a sieve. 
Stir continually until the sauce boils and 
it is ready for use. 

This is usually served with breaded 
chops, beef croquettes or a panned round 
steak. 


Cream of Tomato Sauce 


After you have taken tomato sauce from 
the fire stir into it three tablespoonfuls of 
thick cream. 


English Drawn Butter 


Three tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood flour. 

Half pint of water. 

Half teaspoonful of salt. 

A dash of Tobasco. 

Rub two tablespoonfuls of the butter 
and the flour together, add the water slowly, 
boiling hot; when this is smooth and thick 
bring it to a boil, take from the fire, add the 
seasoning and the remaining tablespoonful 
of butter, cut into bits. Serve with boiled 
asparagus, fish, boiled cucumber, vegetable 
marrow, or plain boiled egg plant. 


Plain Sauce Hollandaise 


. Make an English drawn butter according 
to the preceding recipe, and when you take 
it from the fire add the yolks of two eggs, 
slightly beaten, and a_ tablespoonful of 
vinegar or the juice of half a lemon. 


Caper Sauce 


Make an English drawn butter, and stir 
in two tablespoonfuls of capers, 


Mint Sauce 


One bunch (ten stalks) of mint. 

Four tablespoonfuls of vinegar. 

Two tablespoonfuls of granulated or 
brown sugar. 


Half teaspoonful of salt. 
A dash of pepper. 


Wash the mint, strip the leaves from ae 
stalks and chop them fine; put them in a 
bowl or mortar with the sugar and pound 
until the leaves are reduced to a pulp. 
Add the salt and pepper, turn into a sauce 
boat and add the vinegar, little by little. 
Serve with lamb or .utton. 
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Gravy 


The difference between a gravy and a 
sauce is that one is made in the pan in which 
meat or fowls have been roasted. Pour all 
the fat from the pan except two tablespoon- 
fuls, reserving the brown sediment in the 
bottom of the pan. Add to the pan two 
tablespoonfuls of Robin Hood flour, mix — 
thoroughly and add a half pint of stock or 
water, a half teaspoonful of salt and a dash 
of pepper. Stir until the sauce boils and 
is smooth, then add a teaspoonful of brown- 
ing or kitchen bouquet and strain the gravy 
into the gravy boat. 


This rule will answer for chicken, turkey, 
beef, mutton or pork. 


Forcemeats and Stuffings 


Forcemeats are made as a rule into small 
balls, used as a garnish to meats and soups. 
Ham forcemeat is frequently used for 
stuffing turkey or chicken, especially boned 
turkey; calves’ head forcemeat balls are 
heated in calves’ head soup. One recipe 
will answer for many kinds of forcemeats; 
simply substitute one meat for another. 


Ham Forcemeat 


One pint of cold cooked ham, chopped fine. 
Half pint of dry bread crumbs. 

One pint of milk. 

Yolks of three eggs. 

One teaspoonful of French mustard. 

One tablespoonful of chopped parsley. 

A dash of cayenne. 


Boil the bread and milk together for a 
minute; add hastily the yolks of the eggs, 
stir a minute over the fire, take from the 
fire and add all the other ingredients 
When cool it is ready for use. This mak 
a nice stuffing for boned turkey, beef 4 
mode, game, tame ducks, and may be 
made into small balls, fried in deep fat 
and used as a garnish for meat dishes. 
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Eggs 


To ascertain the freshness of an egg 
. before breaking it, hold it between yourself 
and the sun or a strong light, or drop it in 
a bucket of water; in the first instance, if 
fresh you can see the outline of the yolk; 
if it falls to the bottom of the bucket of 
water it is fresh. 

To preserve eggs, put them in a cask 
and cover with salt, or lime water. My 
experience with lime water has been very 
good; add eggs from day to day as you gather 
them and keep up the lime water so every 
egg is thoroughly covered, always packing 
them small ends down. 


Beauregard Eggs 

Five eggs. 

Two tablespoonfuls of Robin Hood flour. 

Two tablespoonfuls of butter. 

Five squares of toast. 

Half pint, or one cupful of milk. 

Half teaspoonful of salt. 

A saltspoonful of pepper. 

Cover the eggs with warm water, bring 
quickly to a boil, boil twenty-five minutes 
and remove the shells; chop the whites fine, 
or put them through a vegetable press. 
Rub the yolks through a sieye, keeping 
them separate. Rub the butter and flour 
together in a saucepan, add the milk, and 
when boiling add the whites, salt and pepper. 
Toast the bread, put it over the bottom of 
a hot platter, pour over the white sauce, 
cap the top thoroughly and lightly with the 
yolks of the eggs, put over a little salt and 
send at once to the table. 


Eggs Benedict 


Pull apart, without cutting, English 
muffins or ordinary light biscuits made with 
yeast, toast them carefully, put them on a 
platter, put on each a square of broiled ham, 
on top of this a poached egg, cover the whole 
neatly with sauce Hollandaise, dust on top 
a little chopped truffle, chopped parsley or 
chopped mushrooms. 
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Deviled Eggs 


Hard boil a dozen eggs, remove the shells, 
cut the eggs into halves crosswise and take 
out the yolks without breaking the whites. 
Press the yolks through a sieve, and add 
four tablespoonfuls of finely chopped cooked 
chicken, ham or tongue; add a saltspoonful 
of salt, a dash of pepper and two tablespoon- 
fuls of cream or olive oil, or melted butter. 
Rub the mixture to a paste, form into balls 
the size of the yolks, put them back into 
the places from which they were taken, put 
the halves together and roll them quickly 
in fringed wax or tissue paper, giving the 
ends a twist like the ordinary secrets. 

These are exceedingly nice for cold 
collations, alfresco meals or picnics. 


Eggs Jefferson 


Select good sized solid tomatoes, one for 
each person; cut a slice from the blossom 
end, scoop out the seeds and core; stand the 
tomatoes in a baking pan and put in each a 
tiny bit of butter the size of a pea and a 
dusting of salt and pepper. Run them in 
the oven until smoking hot; break into each 
one whole fresh egg and put them back in 
the oven until the eggs are “set.” Have 
ready a round of toasted bread for each 
tomato, stand the tomato in the centre of 
the toast and send at once to the table. 

To give variety, the bottom of the dish 
may be filled with cream sauce and the toast 
arranged in it, then put a tablespoonful of 
the cream sauce on the top of each egg. 


Eggs a la Martin 


Make a cream sauce, put one half of it 
in the bottom of a shallow baking dish, 
break into it the desired quantity of eggs 
(from four to six), cover over the remaining 
half of the ‘sauce, dust thickly with grated 
cheese and bake in the oven five to six 
minutes, until the eggs are “‘set.”” Serve 
in the dish in which they are cooked. 
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~ | Eggs a la Tripe 


Hard boil six eggs; remove the shells and 
cut the eggs crosswise into rather thick 
slices. Slice three Bermuda or one small 
Spanish onion, or three white-skinned onions, 
into rings; cover with boiling water, boil 
rapidly ten minutes, drain, cover again with 
fresh water and boil until tender, About 
twenty minutes; drain, this time saving 
the water. Put two tablespoonfuls of butter 
and two of Robin Hood flour in a saucepan, 
mix, and add a half pint of the water in 
which the onions were boiled, stir until 
boiling, add a half teaspoonful of salt, 
a saltspoonful of black pepper, the juice of 
Half a lemon, a grating of nutmeg and two 
tablespoonfuls of thick cream; when this 
is hot add the eggs and onions carefully; 
toss with a fork without breaking either. 
When thoroughly hot, dish them in a conical 
form on a small platter, garnish with tri- 
angular pieces of toast and serve at once. 
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Plain Omelet 


Put a tablespoonful of butter in a shallow 
frying pan and melt carefully. Beat four 
eggs lightly without separating, add four 
tablespoonfuls of cold water and a dash 
of pepper; when the butter is very hot, pour 
in the omelet, dust it quickly with a half 
teaspoonful of salt, shake, with a limber 
knife lift the edges allowing the soft portion 
to run underngath. When the omelet is 
“‘set,”’ fold it over and turn it on to a heated 
dish. 

A plain omelet may be garnished with 
carefully cooked peas, or tomato sauce, 
or creamed asparagus tips, or creamed 
oysters. 

A plain omelet is used generally for break- 
fast, the garnished omelets for luncheon or 
supper. 


English Omelet 


Separate six eggs. Have ready a half 
cupful of cooked meat, chopped fine. 
Beat the whites .° the eggs until they are 
very stiff; beat the yolks and add them to 
the whites; add a half teaspoonful of salt 
and a dash of pepper. Heat a large shallow 
pan, cover the bottom thoroughly with 
melted butter or olive oil, turn in the eggs, 
brown quickly on top of the stove and stand 
the pan in a hot oven until the omelet is 
“set.”’ Heat the meat over hot water, 
put it in the centre, roll the omelet and send 
it to the table. 


Scrambled Eggs 


Break six eggs in a bowl and beat them 
gently until all the yolks are broken. Puta 
piece of butter the size of a walnut in a frying 
pan and put over the fire to melt; as soon as 
it is hot, turn in the eggs and stir continually 
until they are ‘‘set.”” Serve immediately. 


Shirred Eggs 


Put a bit of butter the size of a pea into 
the bottom of individual ramekin dishes, 
break on top a fresh egg, stand these in a 
pan of water in the oven until the eggs are 
“set,” dust with salt and pepper and send 
to the table. 


Eggs a la Bechamel 

Six eggs. 

One tablespoonful of Robin Hood flour. 

One gill of cream. 

One tablespoonful of butter. 

One gill of white or veal stock. 

Yolk of one egg. - 

Salt and pepper to taste. 

Boil the eggs fifteen minutes; while they 
are boiling, prepare the sauce as follows: Melt 
the butter in a frying pan, being careful not 
to brown it; add to it the flour, mix until 
smooth; add the stock and cream, and stir 
continually until it boils; add salt and pepper 
and stand it over the tea kettle to keep warm 
while you shell the eggs. Cut the whites into 


. thin shreds, chop the yolks into tiny squares, 


then pile them in the centre of a shallow; 
heated dish, and arrange the whites around 
them. Give the sauce a stir and pour it 
around the eggs. 


Eggs for Breakfast 

‘Six eggs. 

One tablespoonful of Robin Hood flour. 

One slice of onion. 

Six mushrooms. 

One tablespoonful of butter. 

Two tablespoonfuls of cream. 

One bay leaf. 

One-half pint of white stock. 

Boil the eggs for fifteen minutes. Remove 
the shells, take out the yolks, being careful 
not to break them; cut the whites and the 
mushrooms into dice. Put the butter on to 
melt, add the flour, mix until smooth; add the 
stock and cream, stir continually "until it 


boils; add the salt and pepper, the whites of « 


the eggs, and the mushrooms, stir over the 
fire until it comes again to a boil, throw in 
the yolks and let it stand over the tea kettle 
for one or two minutes until the yolks are 


heated. Serve in a small shallow dish. » 
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Vegetables 


Green vegetables should be freshly 
gathered, washed in cold water, soaked until 
crisp and put over the fire in freshly-boiled 
water. Top-ground vegetables should have 
salt added to the water; underground 
vegetables are better cooked without salt. 
At high altitude many vegetables cook better 
in a fireless cooker. All dry, leguminous 
seeds, as old peas, beans and lentils, cannot 
be made palatable at high altitude unless 
they are cooked in a fireless cooker. 


' Boiled Asparagus 


Wash, trim and tie the asparagus into 
bunches. Keep it in cold water until 
cooking time. Drain and cover with boiling 
‘water, boil twenty minutes, add a tea- 
spoonful of salt and boil twenty minutes 
longer; at high altitude boil ten minutes 
and put in a fireless cooker for two hours. 
Serve on squares of toasted bread, garnished 
with cream sauce. 
~ Or, serve plain with sauce Hollandaise. 


Lima Beans 


Shell, cover; with freshly boiled soft water, 
boil at sea level Ahirty minutes, at high 
altitude one hour, or cook two hours in a 
fireless cooker. At serving time drain, 
add butter, salt and pepper, or add salt, 
pepper and a half cupful of cream. 

A sprig of mint boiled with the beans 
is a great improvement. 


Dry Lima Beans 


Wash and soak the beans over night in 
cold water; in the morning drain off the 
water, cover with fresh cold water, bring to 
boiling point, boil fifteen minutes, drain 
again and throw away the water. Cover 
with fresh boiling water, boil fifteen minutes 


in high altitude and put into a fireless 
cooker over night; at sea level they may 
be simmered gently for two hours. At 
serving time drain, add salt, pepper and 
butter, or cream. 

This: recipe will answer for all kinds of 
dry beans. Dried beans when cooked may 
be pressed through a sieve, milk added to 
the pulp, the whole turned into a baking 
dish and baked in a quick oven for one hour. 


String Beans) 


Break the blossom end of the bean, and 
pull it back, removing the strings; pare a 
thin strip from the other edge of the pod, 
cut the beans into small pieces crosswise, 
or three lengthwise; soak in cold water for 
an hour if possible, then cover with boiling 
water, boil slowly one hour, drain and add 
cream, salt and pepper, or butter, salt and 
pepper. 


Frijoles 
+ 


i0 

Soak a half pint of red kidney beans over 
night in cold water; next morning drain, 
cover with cold water, bring to boiling 
point. and drain again. Cover with boiling 
water and cook slowly for two hours at 
sea level; at high altitude it is best to put 
them in a fireless cooker over night. At 
serving time put into a shallow pan two 
tablespoonfuls of butter or olive oil, when 
hot add two tablespoonfuls of flour, mix, 
add six sweet Spanish peppers that have 
been chopped fine, cooked and _ pressed 
through a sieve; or you may use the canned 
pimentos. Add a half cupful of stock, 
when boiling add a teaspoonful of salt and 
two tablespoonfuls of tomato catsup; add 
the beans, cover the saucepan and stew 
slowly thirty minutes. The beans must be 
perfectly tender, but whole. 

This is one of the nicest of the bean dishes. 
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Stewed Beets 


Wash the beets carefully without breaking 
the skin, cover them with boiling water and 
cook for one or one and a half hours, until 
tender. When done throw them in a pan 
of cold water; rub off the skins and cut 
the beets into dice. Put two tablespoonfuls 
of butter and two of flour in a saucepan, 
mix, and add a half pint of water, stir until 
boiling, add a half teaspoonful of salt, a 
saltspoonful of pepper and the _ beets. 
Cover and let these reheat for at least 
twenty minutes, then add two tablespoonfuls 
of cream and they are ready for use. 


Cold plain boiled beets left over may be 
covered with vinegar and used as a garnish 
for salads. 


Cabbage and Corned Beef 


Wash four pounds of corned brisket, 
put it in a large kettle, cover with cold 
water, bring to boiling point and simmer 
two hours. In the meantime remove the 
outside leaves from a good sized, hard head 
of cabbage, cut it into quarters, soak it in 
cold water, add it to the meat at the end 
of the two hours, and simmer one hour 
longer. At high altitude this may be cooked 
over night in a fireless cooker. Serve the 
cabbage in the centre of the plate, the meat 
sliced and put around the edge. Pass 
with it tomato catsup, mustard and horse- 
radish. 


Stewed Cabbage 


Chop fine sufficient cabbage for the 
quantity desired, soak it in cold water one 
hour, drain, put it into a kettle of boiling 
water, and at high altitude boil three- 
quarters of an hour. Be careful the cabbage 
does not lose its color. At sea level twenty 
to thirty minutes will be long enough. 
When tender, drain, return it to the kettle, 
add two level tablespoonfuls of butter 
rubbed with two level tablespoonfuls of 
flour; when this is melted over the cabbage 
add a half cupful of milk, a half teaspoonful 
of salt and a saltspoonful of pepper; bring 
to boiling point, and stand it over a moderate 
fire for five or ten minutes until the cabbage 
seems to absorb the sauce. 


This is one of the nicest of all the cabbage 
dishes. 


Boiled Cauliflower 


Wash and trim the cauliflower, soak it 
in cold water for an hour, tie it in a piece 
of cheese cloth, drop it in a kettle of rapidly 
boiling water, stem downwards; add a 
teaspoonful of salt and boil thirty minutes 
at sea level, forty-five minutes at high 
altitude. It must not lose its color. When 
done lift carefully from the water, untie 
the cloth, stand it in a round shallow dish, 
ste n downwards, pour over cream sauce, 
dust with chopped parsley and serve. 

Left-over cauliflower may be chopped, 
put into a shallow baking dish, covered 
with cream sauce, dusted with bread 
crumbs and a little grated cheese, and 
browned in the oven. 

f { 
Brussels Sprouts 


Wash and trim the sprouts; keep them 
in cold water until crisp. Drain, cover 
with boiling water, add a quarter of a tea- 
spoonful of bi-carbonate of soda, boil 


rapidly in an uncovered saucepan for twenty ' 


minutes, then drain and serve with melted 
butter or cream sauce. 


Corn Pudding 


One dozen large ears of corn. 

Four eggs. 

One pint of milk. 

One teaspoonful of salt. 

Quarter teaspoonful of black pepper. 

Score the corn down the centre of each 
row of corn, and with a dull knife press out 
the pulp. Separate the eggs, beat the yolks, 
add them to the corn, mix thoroughly, 
then add the salt, pepper and milk. Fold 


in carefully the well-beaten whites of the. 


eggs and bake in a slow oven one hour. 
Serve cut into squares, as a garnish to 
roasted beef or lamb, or with creamed 
chipped beef. 


Corn Oysters 


Score and press out the corn from one 
dozen ears. Beat two eggs separately, add 
the yolks to the corn, mix and add a half 
teaspoonful of salt, a saltspoonful of pepper, 
four level tablespoonfuls of Robin Hood 
flour and then the whites of the eggs 
Cook by dropping spoonfuls 
shallow fat. 
turn and brown on the other, drain and 
serve. 
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Stewed Cucumbers 


A good sized solid cucumber, when well 
cookéd, tastes much like vegetable marrow. 
Pare, cut into halves, scoop out the seeds, 
and cut each half in two crosswise. Soak 
until crisp, throw them into béiling salted 
water, cook slowly for a half hour, drain, 
dish and cover with cream sauce. 


Boiled Dandelions 


Wash and trim very young dandelions, 
throw them into a hot kettle with very 
little water, add a teaspoonful of salt, 
cover and cook slowly one hour, using as 
little water as possible. Twenty minutes 
before the dandelions are done add one 
pound of sliced bacon. At serving time, 
heap the dandelions in the centre of a large 
platter, cover over the bacon and send to 
the table. 


Many persons prefer the bacon broiled 
and used as a garnish. 

This recipe will also answer for kale, 
savoy or spinach. 


Fried Egg Plant 


Cut a good sized egg plant into thin 
slices, pare, sprinkle each slice with salt 
and pepper, dip quickly in an egg beaten 
with a tablespoonful of water, roll in bread 
crumbs and fry in a small quantity of 
very hot fat. When the egg plant is crisp, 


drain and send to the table with either 


Chili sauce or tomato catsup. 


Egg Plant, West Indian Style 


Cut medium sized egg plant into slices 
a half inch thick, pare, cut each slice into 
blocks, put them in a kettle with two good 
sized onions, sliced, a level teaspoonful of 
salt, a saltspoonful of pepper; add a half 
cupful of water, cover and stew for thirty 
minutes, until the egg plant is tender. 
Take from the fire, add either one cupful 
of cold oatmeal porridge or farina porridge, 
or stale bread crumbs; two tablespoonfuls 


® of butter and a dash of Tobasco; mix with 


a silver fork. Put the mixture in a baking 
‘dish, cover the top with squares of buttered 
bread and bake in a moderate oven a half 
hour. 


Stewed Carrots 


If the carrots are young they may simply 
be cooked whole; it will require about one 
hour to make them tender; they may then 
be served with melted butter or with cream 
sauce, 


Breakfast Cereal or Farina Croquettes 


Add a half eupful of Robin Hood Break- 
fast Cereal to one pint of milk and stand in 
a cold place over night. In the morning 
put in a double boiler, cook until you have 
a thick, smooth mass, add the yolks of 
three eggs, take from the fire, add a level 
teaspoonful of salt, a saltspoonful of pepper, 
a grating of nutmeg, a teaspoonful of onion 
juice and a tablespoonful of chopped 
parsley. Mix and form into cylinders two 
inches long; dip in egg beaten with a table- 
spoonful of water, roll in bread crumbs and 
fry in deep hot fat. Serve as an accompani- 
ment to roasted duck or goose. With cream 
sauce these make a very nice dish for supper 
or luncheon. 


Stewed Mushrooms 


Wash the mushrooms, remove the stems, 
cut them into slices and put them in a 
porcelain or granite kettle. To each pound 
add a half cupful of milk, two tablespoonfuls 
of butter, a half teaspoonful of salt and a 
saltspoonful of pepper. Cover the kettle 
and simmer gently for a half hour, then add 
a half tabiespoonful of cornstarch mixed in 
a little cold milk; bring to a boil and serve 
on toast. 

Mushrooms may be put into a baking 
pan, skin. side down, dusted with salt and 
pepper. Pat a tiny bit of butter in each, 
and bake in a quick oven twenty minutes; 
serve on toast. 


Baked Onions 


Select large, perfect onions, trim the 
bottoms but do not peel them. Throw 
them into boiling water, add a teaspoonful of 
salt and boil rapidly twenty minutes. 
Drain in a colander, dry each carefully 
in a soft cloth, put it in the centre of a 
square of waxed paper and twist it at the 
top. Bake in a slow oven one hour. When 


done remove the’ papers, peel the onions, 


put them in a vegetable dish, dust with 
salt,, pour over melted butter. 

Spanish and Bermuda onions are particu- 
larly nice cooked in this way. 
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Cymlin 
Pare two good sized cymlins, cut them 
into eighths, cut out the seeds and cook 
according to the preceding recipe for 
cucumbers. 
Cymlins are very nice served with sauce 
Hollandaise. 


Parsnip Fritters 


Scrape and boil four good sized parsnips. 
When done press through a colander, add 
a half teaspoonful of salt, two level table- 
spoonfuls of Robin Hood flour and one egg, 
well beaten. Form into small cakes and 
fry in a hot. dripping in a shallow pan; 
brown one side, then turn and brown the 
other. 

Serve with boiled salt fish. 


Potatoes au Gratin 


Chop cold boiled potatoes rather fine. 
Make a cream sauce, add the potatoes, 
turn into a shallow baking dish, dust them 
thickly with grated cheese, then with bread 
erumbs, and brown in a quick oven. 


Potatoes O’Brien 


Cut cold boiled potatoes into dice. Cut 
an onion into slices a quarter of an inch 
thick, and cut each slice into bits the size 
of the potatoes. Remove the seeds from 
one green and one red pepper, and cut the 
flesh the same as the potatoes. Put two 
tablespoonfuls of dripping or butter in a 
large shallow frying pan; when hot put in 
all the ingredients, shake carefully and stir 
without breaking the potatoes, until nicely 
browned. Serve on a hot dish dusted with 
chopped parsley. 


Potato Croquettes 


Add to one quart of mashed potatoes the 
yolks of two eggs, a tablespoonful of chopped 
parsley, a teaspoonful of grated onion, a 
teaspoonful of salt, a saltspoonful of pepper 
and two saltspoonfuls of grated nutmeg. 
Mix, form into cylinders, dip in egg beaten 
with a tablespoonful of water, roll in bread 
crumbs and fry in deep hot fat. If the 
fat is not sufficiently hot, the croquettes 
will swell and crack. They must brown 
immediately, and by that time they will 
be heated through. 

Sweet potato croquettes are made in the 
same way, omitting the onion and nutmeg. 


French Fried Potatoes 


Pare good sized potatoes, cut them into 
the desired shape, put them on a towel and 
sort of pat them until they are dry. Have 
ready a pan of cool, deep fat (it should 


register by chemical thermometer 230° to 


240° Fahr.). Put in the potatoes and let 
them sort of stew until the edges begin to 
turn brown, then lift and throw them in 4 
pan lined with soft paper. This may be 
done long before the potatoes are needed. 
At serving time heat the same deep fat, 
making it quite hot, about 365° Fahr., put 
a few potatoes at a time in the frying 
basket, plunge it down in the hot fat, 
and as soon as the potatoes brown lift 
them, dust with salt, throw them on a soft 
paper, and they are ready to serve. 


The second cooking makes the potatoes 
brown and dry and mealy, Potatoes that 
are cooked from beginning to end in the 
first fat are not so good. This is also true 
of Saratoga chips. Slice them thin, cook 
a few at a time in the fat that is not over- 
heated; after they are drained throw them 
into very hot fat until crisp, brown and dry. 


Hashed Brown Potatoes 


Chop cold boiled potatoes, season with 
salt and pepper. Put two level tablespoon- 
fuls of butter or dripping in a shallow frying 
pan, when hot put in enough potatoes to 
make a layer of one inch; press them down 
with a knife and cook slowly fifteen minutes 
without stirring. Fold one half over the 
other, turn on to a heated dish. 


Spinach, French Fashion 


Wash the spinach thoroughly to free it 
from grit. Pick it from the pan and throw 
it in another pan; do not drain the water off 
or the grit will remain. Have ready a 
kettle, the bottom of which is covered 
with boiling water, throw in the spinach, 
dust with salt, cover the kettle and allow 
it to boil for thirty minutes, then drain in a 
colander. Chop it fine, put it in & saucepan, 
and add to each half peck two tablespoonfuls 
of butter or cream, a level teaspoonful of salt 
and a saltspoonful of pepper. 
thoroughly hot, and serve in a _ heated 
dish garnished with small squares of toasted 
bread and hard boiled eggs. 
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| CURE YOUR OWN HAMS 


cure a ham and. for fifty pounds, of meat. Put a jayer 
shoulder and sev-! of. salt in-the bottom of. a large tub. 
eral pieces ‘them- | Put in meat, skin side down. Sprinkle 
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- for smoking meats salt and wash the tub. Takeo 
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jook after smoking ; CuDS salt, 2 gallons water. Boil and — 
meat for their cus- skim. When cool pour over meat. | 
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Five pounds salt, 5 ounces pepper, | h v it sl 1 b 
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¥s- rule will cure 100 sounds of Dee ne 
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||} around the. bone of the hams and 

m ealdare “Phen rub well with mo- much about the high cost of ‘living. 
Saaees” . Mix’ salt, pepper and salt- 1, What is known as leaf lard may be 
-petre thoroughly and rub_ on the eg nt Kare ae shor. and 
meat. Use abott one-third the first | pes ri By OTR, NS ERS ENG 
time and let stand three days. Rub | DUte pee | arate 
again at the end of the next three] Guyt fat Ae ae ie Dae 
days, making three rubbings } all. cule oy 
ste Sane = Ge Boek a ice sn a big kettle with just enough water 
Peper four to six Seales. Then Wave LM cover the bottom of the. kettle. 
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«fussing with a brine, it’s sort of un= scorching Nolan Be hay frst put 
“pleasant ribbing the aent with mo- over the fire. Cook slowly, stirring 
PlegeEM gs ts the Simplest WAY 19 Lye crisp. eS Osa eee 
i re, ae Wat Be | cracklins” settle” to the “pottom 0: 
ak OSnte are, site Ohta ‘the kettle the lard is done. Remove 
First rub each ham ‘with 1 tea- | from the fire and strain into a, steril- 
_spoonful powdered saltpetre. Rub | fzed stone jar or crock. When cold 
around the bone with 1 teaspoon tie a clean cloth and several thick- 
pepper. _ Mix 1% pounds brown nesses of paper over the top. 
sugar with 2 cups salt and rub meat® — (Copyright, 1922.) | 
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Baked Pumpkin 


Cut a small pumpkin into strips four 
inches wide, cut these strips into halves, 
remove the seeds, stand them in a baking 
pan, dust with salt and pepper, and bake 
in a moderately quick oven ‘one hour. 
Serve in the shell. 


Curried Tomatoes 


Six solid tomatoes. 

One good sized onion. 
Two teaspoonfuls of curry. 
Juice of half a lemon. 

Half teaspoonful of salt. 


Peel the tomatoes, cut them into halves 
and squeeze out the seeds. Put two table- 
spoonfuls of butter into a saucepan, add 
the onion chopped, shake until the onion 
is soft, not brown; add*the curry powder 
and a half pint of boiling water. Put in 
the tomatoes, dust with salt, cover the 
- saucepan and cook slowly ten minutes, add 


’ the lemon juice, and they are ready to use. 


Pass with them a dish of nicely boiled rice. 
To be absolutely correct, the rice should 
be put around the edge of the platter, the 
tomatoes put in the centre, and the whole 
covered with nicely baked bananas, and 
the rice garnished here and there with 


_teaspoonfuls of chutney. 


Spaghetti, Italian Fashion 


Four ounces of spaghetti. 

One pint of strained stewed tomatoes. 
One onion. 

Half pound of lean beef. 

Two tablespoonfuls of oil, butter or 


suet. 

Half teaspoonful of salt. 

One cupful of grated cheese. 

Half cupful of cream. 

Put the spaghetti, without breaking, into 
a large kettle of boiling water, add a tea- 
spoonful of salt and boil rapidly three- 
quarters of an hour, or put it in a fireless 
cooker for two hours, Put the butter or 
oil in a saucepan, add the onion, chopped; 
shake until the onion is soft, not brown; 
add the beef, cut into dice, shake until 
the beef is thoroughly cooked on the outside; 
add the tomato and salt. Simmer gently 
for one hour, then drain the spaghetti, dash 
over some cold water, drain. again and put 


it into the tomato mixture; wien thoroughly 


hot, add the cheese and cream, stir until 
the cheese is melted, without breaking the 
spaghetti, and serve. 

Another nice way is to reheat the spag- 
hetti in a little stock, seasoning it with salt 
and pepper, turn it on to a large platter, 
put over the top the tomato mixture, and 
pass with it grated Parmesan. This is 
the true Naples fashion. 


Baked Macaroni 


Four ounces of macaroni. 

Two tablespoonfuls of butter. 

Two tablespoonfuls of Robin Hood flour. 

Half pint of milk. 

One teaspoonful of salt., 

A dash of pepper. 

Quarter pound of cheese. 

Break the macaroni into boiling water, 
boil three-quarters of an hour, or cook in a 
fireless cooker two hours; drain. Rub the 


butter and flour together, add the milk, salt 


and pepper, and the cheese, grated. Take 
from the fire, put the macaroni in a baking 
dish, pour over the cream sauce and cheese, 
dust the top thickly with bread crumbs and 
bake in a moderate oven about twenty 
minutes, or until it is nicely browned. 


Asparagus in Ambush 


One quart of asparagus tips. 

Nine stale breakfast rolls. 

One pint of milk. 

Four eggs. 

One large tablespoonful of butter. 

Salt and black pepper to taste. 

Wash the asparagus tips, boil fifteen min- 
utes, and drain them in a colander. Cut the 
tops off the rolls, and take out the crumb, 
then set them open in the oven to dry, laying 
each top by the roll from which it was taken. 
Put the milk on to boil in a farina boiler. 
Beat the eggs until light, then stir them in 
the boiling milk, and stir until it begins to 
thicken; add the butter, salt, and pepper, 
and take from the fire. Chop thé asparagus 
tips, then add them to the milk. Take the 
rolls from the oven, fill them with this mix- 
ture, put on the tips, and serve hot. Good. 


Fried Sweet Potatoes 


Skin and cut lengthwise boiled sweet 
potatoes. Put three tablespoonfuls of drip- 
ping in a large frying-pan, dust the potatoes 
with salt and pepper, throw them into the 
hot fat, brown first on one side, then turn and 
brown the other. Serve very hot. 
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Sauerkraut 


Shred the cabbage fine. Line the bottom 
and sides of a sma!l keg with the green cab- 
bage leaves, put in a layer of the cabbage 
about three inches thick, cover with four 
ounces of salt and pound down well, then 
another layer of cabbage and salt, and so on 
until the keg is full. Put a board on top of 
the cabbage, and on this a heavy weight, and 
stand in a moderately warm place to ferment. 
The cabbage sinks when the fermentation 
begins, and the liquor rises to the surface 
over the cover. Skim off the skum and stand 
the keg in a cool, dry cellar, and it is ready 
for use. Cover it closely each time any is 
taken out. When you use it, wash it in 
warm water, and boil it with corned beef or 
salt pork the same as cabbage. 


Puree of Peas 


One quart of green peas or two pint cans. 

One tablespoonful of butter. 

One bay leaf. 

Two cloves. 

One pint of milk. 

One pint of water. 

One tablespoonful of Robin Hood flour. 

One onion. 

One sprig of parsley. 

Salt and pepper to taste. - 

Wash the peas in cold water; then put 
them in a saucepan with the water and boil 
twenty minutes. When done they should 
be almost dry. Press through a colander. 
Put the milk on to boil in a farina boiler. 
Add the bay leaf, onion, cloves and parsley. 
Rub the butter and flour together until 
smooth. Strain the milk into the peas, then 
return to the farina boiler, stir in the butter 
and flour, and stir continually until it boils 
and thickens; then add the salt and pepper, 
and serve. 


Puree of lima, or any other green bean, 
may be made according to this recipe. 


Baked Pumpkin 


Cut the pumpkin first in halves, then in 
quarters; remove the seeds, but not the rind. 
Place in a baking-pan with the rind down- 
wards, and bake in a slow oven until tender 
when you pierce with a fork. When done, 


_ serve in the rind; help it out By. spoonfuls as 


Saratoga Chips 


Pare one large potato, and cut in very thin 
slices, on a vegetable cutter, over a bowl of 
cold water, so that each slice will fall into the 
water (this makes them light and dry after 
being fried) ; soak ten minutes, take out a few 
pieces at a time, and dry them on a soft 
towel. Have ready a kettle of boiling lard. 
Throw in the slices, a few at a time, stir them 
with a skimmer; when a light brown, take 
them out, and place on a piece of soft brown 
paper in a colander, dredge with salt, and 
stand in the open oven to keep warm while 
you fry the remainder. Turn the first from 
the colander into a hot dish, and skim out 
the second frying on the paper, and so con- 
tinue until you have finished. 


Spinach 


Wash a half-peck of spinach through sev- . 


eral waters to free it from grit. Pick it over 
very carefully and cut off the roots. Wash 
again, drain, and take up by handfuls, shake 
and press out all the remaining water. Put 
it in akettle, and add one cup of water; cover 
the kettle, place over a moderate fire, and 
allow the spinach to thus steam for twenty 
minutes. Then drain in a colander; turn 
into a chopping-tray and chop very fine; it 
cannot be too fine; put into a saucepan with 
a tablespoonful of butter, salt and pepper to 
taste, stir until very hot. Have a heated 
dish at hand, and arrange on it small squares 
of buttered toast. Mould the spinach by 
packing it tightly in a cup, and turn each 
cupful out on a slice of toast. Place half of a 
hard-boiled egg on the top of each mould. 
Pour drawn butter around the toast, and 
serve. 

Or, when done, drain, chop fine, serve in a 
heated vegetable dish. Cut hard-boiled eggs 
in slices and lay on top. 

A half-peck of spinach will serve five 
people. 


Tomato Farci 
Put a layer of tomatoes in the bottom of a 


baking-dish, then a layer of bread crumbs, 
then a sprinkling of salt and pepper, then 


another layer of tomatoes, and so continuggs 


until the dish is full, having the last lay: 
crumbs. Put a few bits of butter over the 
top and bake in a quick oven twenty minutes. 
Serve in the dish in which it was baked. 
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Salads 


A dinner salad is a dish composed of an 
uncooked green vegetable, like lettuce, 
Romaine, chicory or celery, nicely seasoned 
with salt and pepper, and dressed with a 
French dressing. 

A luncheon or supper salad is composed 
of a meat and a vegetable material, dressed 
with a thick mayonnaise dressing. 

Spinach, string beans, cauliflower, beets, 
carrots and potatoes may be cooked, and 
when cold, used on a bed of lettuce, or 
alone, as a supper or dinner salad. Raw 
shaved cabbage, soaked an hour in cold 
water, is exceedingly good with French 
dressing: These salads usually accompany 
meat, while the mayonnaise salads are 
served in the place of meat. 


Nut Dressing 


Half tumbler of peanut butter. 

Half cupful of water. 

Three eggs. 

The juice of three lemons. 

Half teaspoonful of salt. 

A dash of cayenne. 

Mix the nut butter and water, add the 
eggs (well beaten), salt, cayenne and lemon 
juice; stand the bowl in a saucepan of hot 
water, beat until the dressing is as thick 
as mayonnaise, and stand aside to cool. 
Use with tomatoes, celery, lettuce, chopped 
beets and potatoes, or peeled tomatoes. 


Cooked Salad Dressing 


Put a half pint of milk over the fire in 
double boiler. Moisten two level table- 
spoonfuls of cornstarch in cold milk, add 
to the hot milk, stir and cook until thick 
and smooth, add hastily the beaten yolks 
of three eggs, take from the fire and when 
cool add two tablespoonfuls of butter, a 
half teaspoonful of salt, a dash of cayenne 
cand two tablespoonfuls of vinegar; the whites 
will be used for another dish. 


French Dressing 


Half teaspoonful of salt. 

Half saltspoonful of pepper. 

Two tablespoonfuls of vinegar. 

Six tablespoonfuls of olive oil. 

A piece of ice the size of an egg. 

Put the salt and pepper in a bowl, add 
the ice, stir until the salt, is melted and 
dissolved, pour in the oil, stir the ice a 
minute, remove the ice, add the vinegar and 
beat until creamy and the thickness of 
good cream. If ice is not at hand, add a 
teaspoonful of water to the salt, and when 
it is melted add the oil, mix and add the 
vinegar. Use at once. 

Italian dressing—Add a teaspoonful of 
tomato catsup to ordinary French dressing. 

Ceylon salad dressing—Add a half salt- 
spoonful of curry and a dash of Tobasco to 
ordinary French dressing. 


Mayonnaise Dressing 


‘Put the yolks of three eggs into a clean, 
cold bowl or soup dish, stand this in cold 
water or a pan of cracked ice; stir lightly and 
add, drop by drop, a half pint of cold olive 
oil; add a teaspoonful of vinegar or lemon 
juice, a half,saltspoonful of salt and a dash 
of cayenne, and the dressing is ready for 
use“ it may be covered and kept in the 
refrigerator for several hours. 

Where a large quantity of dressing is 
needed and the cost of oil is an object, 
add to the mayonnaise just before mixing 
the salad, a half pint of cream whipped to a 
stiff froth. 

Caution: -If the oil is added too fast 
the dressing will separate and become thin. 
If this occurs, put a hard boiled yolk through 
a sieve into another dish; when very cold 


add the spoiled dressing to the hard boiled’ 


yolk, a teaspoonful at a time, stirring 
rapidly all the while. ‘ 

Do not season the mayonnaise too highly; 
season the salad materials. 


Salads 
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Salads 


Continued 
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Chicken Salad 


Allow one four-pound chicken, using all 
the meat except the legs, and four heads of 
celery, to each eight people; if you serve 
this on lettuce it will easily serve ten persons. 
Boil the chicken until it is very tender, 
remove the skin, and when very cold cut 
the meat into dice. Sprinkle the meat with 
a tablespoonful of vinegar, a dusting of 
pepper and not more than twenty drops of 
grated onion or onion juice. Wash the 
celery and cut it into lengths of a half inch; 
keep this cold until serving time. Make the 
mayonnaise, using three eggs and a pint of 
oil, and if you have it, a half pint of whipped 
cream. At serving time mix the celery 
and chicken, one quart of each, season it 
nicely with salt, add sufficient mayonnaise 
to cover each piece, mix thoroughly, heap 
on a platter lined thickly with lettuce leaves, 
or in a salad bowl, cover over the remaining 
mayonnaise and send to the table. This 
may be garnished with sweet red peppers 
cut into strips, capers, hard boiled eggs 
or olives, or all. 

All meat and fish salads are made after 
this recipe. This recipe will also answer for 
lobster, crab or fish salad. 


Fruit Salad 


Peel two grape fruit and four oranges, 
removing all the white skin. With a sharp 
knife take out each carpel and remove the 
seeds. Add two tart apples, pared and cut 
into thin slices and then into small squares; 
and any other fruit you have at hand— 
bananas, white grapes, or the purple 
California grapes, cut into halves and the 
seeds removed. Use French dressing or 
sugar added and the whole seasoned with 
sherry or Madeira. This is usually served 
as a dessert, while a regular salad is served 
after the meat course. 


Potata Salad 


Boil four good sized potatoes in their 
jackets; when done and dry, remove the 
skins and cut them into thin slices. Make 
a French dressing and add one onion, thinly 
sliced. Turn the potatoes into this, toss 
with a fork (without breaking the slices) 
and stand aside until cold. When cold, 
dish and garnish with pickled beets and 
chopped parsley. 


My Lady’s Salad 


Peel six tomatoes, cut them into halves 
and carefully remove the seeds and, core. 
Pare and cut a small pineapple into dice, 
mix it with an equal portion of tender white 
celery cut into half-inch lengths, season 
it with salt and pepper, mix with mayon- 
naise dressing and fill the tomato shells. 
Chop sweet red pepper rather fine, and chop 
a small quantity of parsley; put the chopped 
pepper in the centre of each as a garnish, 
and dust the edges with the chopped parsley. 
Serve at once. 


Waldorf Salad 


Mix an equal quantity of white celery and 
crisp tart apple cut into dice, season with 
salt and pepper, squeeze over the juice of a 
lemon, mix with mayonnaise, dish on lettuce 
leaves and dust thickly with chopped 
almonds or English walnuts. 


Grape Fruit Salad 


Pare the grape fruit and remove the white, 
bitter skin. With a sharp knife take out 
the entire flesh of each carpel, without 
breaking it, and arrange these on lettuce 
leaves. Make a French dressing, using 
the juice, drained from the grape fruit, 
instead of the vinegar. 


Cucumber Salad 


Pare fresh green cucumbers, cut into ice- 
cold water to soak for an hour; do not add 
salt. When crisp and brittle, dish, cover 
with French dressing and serve immediately ; 
if they stand ten minutes they will become 
wilted and unpalatable. 


Swedish Salad 


Grate six young carrots, season lightly - 


with salt, and form the mixture into cones, 
about a tablespoonful in each. Stand these 
on lettuce leaves, dust thickly with chopped 
pecan nuts, pour over French dressing and 
serve: 


String Bean Salad 


Serve cold string beans with a French 


dressing. Dish on lettuce or serve alone. 


Asparagus Salad 


Dish neatly a bunch of boiled asparagus, 
pour over French dressing and serve at once. 


et ee ee ee 


RL a 


‘‘The New Robin Hood Breakfast Cereal’’ 
“©The Heart of the Wheat ”’ 


MADE BY dl Ni j | 


ROBIN HOOD MILLS 4 ~ 
OCoSE JAW & CALGARY 7 Ss ee WY | 


‘ 


D 


“So Good You Want It Every Morning 


1 


or 


( 


= 

a: 

Se 1 = 4 
= bite S ‘ 
A= al 
(3 Vit \ 7 
za Sy 
eH 

Sy 

WS 
LL. 


( 


s 


1¥ 


aL 
"y 
uC 


wo 


om 
: € qa 


PORRIDGE AND CEREAL FOODS 
Rolled Oats Porridge 


Put three half-pints of boiling water into 
a saucepan, add a level teaspoonful of 
salt, and sprinkle in a half pint of Robin 
Hood Porridge Oats. 

Caution: The water must be rapidly 
boiling and the oatmeal must be sprinkled 
in slowly, without stirring. Boil rapidly 
about five minutes, stand over hot water, 
or in hot water and cook for one hour. 

My Meruop: I usually do this at night 
in the upper part of the double boiler, and 
let it boil while the supper dishes are being 
washed; the upper part of the boiler is then 
lifted and put aside over night. Reheat 
for breakfast. “Do not stir porridge too 
much; it breaks the grain and makes it 
pasty rather than jelly-like. 


Oatmeal Porridge Number Two 


Put a pint and a half of boiling water into 
the upper part of the double boiler, add a 
teaspoonful of salt, boil rapidly over the 
fire, and sprinkle in one and a half cupfuls 
of Robin Hood Porridge Oats, stir for a 
moment, cook fifteen minutes, then put the 
upper part of the boiler down in the lower 
part into the boiling water, add a half pint 
of milk and cook a half hour. 


Oatmeal Mush 


One quart of water. 
One and one-half cupfuls of Robin Hood 
Porridge Oats. 

A level teaspoonful of salt. 

Put the water in a saucepan over the 
fire and add the salt; sift in the Robin Hood 
Porridge Oats slowly, so as not to stop the 
boiling of the water. Boil rapidly for ten 
minutes, stand the pan in another of hot 
water and cook slowly for at least one hour, 
better two. Stir as lightly as possible, and 
serve This should be sufficiently thick to 
drop, not pour, from a spoon. 


uN 
i 
= 
} 
Uy 


obin Rood seckoth 
Qluevn Eleanor” 


Oatmeal Gruel } 


This is an exceedingly nice food for 
children or for the aged. ; 

Sprinkle one tablespoonful of Robin Hood 
Porridge Oats into one quart of boiling 
water, boil an hour and a half, take from the 
fire and strain; add four tablespoonfuls of 
good cream, or a tiny bit of butter and 
milk, and a grating of nutmeg. Serve warm. 

This, after it is strained, may be mixed 
with milk and given to a child that is still 
being fed from the bottle. 


Invalid Gruel 


Four tablespoonfuls of Robin Hood 
Porridge Oats. 

One pint of boiling water. 

Half teaspoonful of salt. 

One egg. 

Two tablespoonfuls of cream. 

Sprinkle the Porridge Oats and salt into 
the boiling water, boil rapidly thirty 
minutes, strain through a fine sieve, reheat 
and pour slowly into the egg, well beaten; 
turn this into the gruel bowl and add the 
cream. Serve hot, either plain, or with 
toast. 


Coddled Apples with Oatmeal 


Core six tart apples, stand them in a 
baking dish and fill the spaces from which 
the cores were taken with left-over Robin 
Hood Oats porridge; sprinkle with four 
tablespoonfuls of sugar, add a half cupful 
of water, and bake until the apples are 
tender. Serve hot, with milk or cream. 
A nice breakfast dish. 


Oatmeal Bouchées 


Fill small custard cups with left-over 
porridge, and stand aside until perfectly 
cold. At serving time, turn out the moulds. 
scoop out the centres and fill the spaces with 
finely chopped sugared peaches or other 
fruits. Serve plain, or with soft custard 
or milk. 
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Oatmeal Shortcake 


Pour left-over porridge into a small round 
mould or a good sized baking powder can 
and stand aside to cool. At serving time, 
cut it into slices, arrange the slices neatly 
in a dessert plate, putting a layer of fruit 
between each slice of cold porridge; dust 
the whole with powdered sugar and serve 
it with cream. 

This makes an exceedingly nice supper 
dessert. 


Fried Oatmeal 


Make a good porridge, turn it into a small 
square pan until cold, cut it into slices, 
dust each slice with salt, pepper and flour, 
and fry them in a small quantity of hot 
suet, being careful to turn the slices but 
once. Serve as you would cornmeal mush. 


PORRIDGE WHEAT 


ROBIN HOOD PORRIDGE WHEAT 
is the choicest portion of the wheat berry. 
It is purified, sterilized Farina, put up 
in an airtight fibre tube to keep it sanitary 
and free from vermin. The use of Robin 
Hood Porridge Wheat absolutely does 
away with the many losses which invariably 
occur when Farina is bought in bulk. 


Porridge Wheat Porridge 


Two cupfuls of boiling water. 

Half teaspoonful of salt. 

Half cupful of Robin Hood Porridge Wheat. 

One cupful of milk. 

Add the salt to the boiling water, aie 
in the farina, stirring all the while; boil 
rapidly ten minutes, stirring now and then. 
Put the saucepan in another of boiling water, 
or in the bottom of the double boiler, add 
the milk and cook ten minutes longer. 
Serve hot, with milk or cream. 


Porridge Wheat Mush 


Put one cupful of milk and one cupful 
of water in the upper part of the double 
boiler; when the water underneath is boiling, 
sprinkle in slowly, stirring all the while, 
six tablespoonfuls of Robin Hood Porridge 
Wheat. Stir until you havé a thick mush, 
add a half teaspoonful of salt, cover the 
vessel and cook twenty minutes. Serve 
with butter or milk, or cream, same as 
you would cornmeal mush. 


It makes very little difference how long 
these cereals cook; the danger comes from 
under rather than over-cooking. 


Baked Porridge Wheat 


One and one-half pints of milk. mA 

Half cupful of Robin Hood Porridge Wheat. _ 

One cupful of chopped nuts : WP 

Half teaspoonful of salt. z 

Heat the milk in a double boiler, sprinkle — — 
in slowly the Porridge Wheat, cook and 
stir until the mixture thickens, add the | _ 
salt and nuts, turn the mixture into a> 
baking dish and bake in a quick oven 
twenty minutes. 

Serve for luncheon or supper, and eat it. 
as you would hot mush, with butter. 


Porridge Wheat Jelly ea 


One pint of milk. 

Six tablespoonfuls of Robin Hood Porridge 
Wheat. 

Four tablespoonfuls of sugar. 

Half teaspoonful of salt. 

One teaspoonful of vanilla. 

Put the milk in a double boiler, add the - 
Porridge Wheat slowly; stir and cook for 
at least thirty minutes, until the mixture — 
is thick; add the sugar and seasoning, 
turn into small moulds and stand away 
to cool. 

Serve with plain or whipped cream. 


Porridge Wheat Custard 


One quart of milk. 

Six tablespoonfuls of Robin Hood Porridge 
Wheat. 

. Half cupful of sugar. 

Four eggs. 

A teaspoonful of vanilla. 

Cook the Porridge Wheat in the milk, 
in a double boiler, for at least thirty min- 
utes—in fact, the farina may be added 
to the cold milk, soaked for a half hour 
and then cooked a half hour. Beat the 
eggs and sugar until light, add them to 
the hot mixture, stir and cook about 
three minutes, as you would a soft custard; 
take from the fire, add the vanilla, turn at® 
once into the serving dish and stand asid@} _ 
to cool Serve with cream or cream sauce. .— 

This may also be filled into small moulds 
or cups, and turned out into individual | 
dishes. 


‘s ie SOME RELIABLE RECIPES 


Split Pea or Bean Soup 


Take one cup split peas or beans, 
one pint milk, three tablespoons but- 
ter, one and one-half teaspoons salt, 
two and one-half quarts cold water, 


one-half onion, two tablespoons flour, | 9 teaspoons salt: i 
one-eighth teaspoon ‘pepper, two <r) | 


three inch cubes ‘of fat pork, Pick! 
over the peas or beans and soak 
over night. - 
to cook in the’ two 
quarts cold water 
onion. 
added. 
or until soft. Rub through a ‘sleye. 
Melt the butter and stir ie flour into 
it. Add it to the soup with the 
pepper and salt. Add the milk and 
reheat. 


and Shree 
with pork | 


Ae Balad Fisk. 


Clean the fish and bone it, leaving add one-half 


Drain, rinse and put ‘on: 


Carrots and. cel sry may: be | 
“Simmer three or, four hots) the water from the boiled 


meal. <A grating of cheese on top 


lmay be added. 


Rice With Cheese Sauce. 

3 quarts boiling ee et a rice, 

& FR: if % 
Add the salt’ ‘to the b dng: water, 
‘then the rice. ‘very slo that 
the water doew hot oe Hines Beil 
‘rapidly for twenty minutes FOE : until 
'the grains are. soft and tui J 
| colander to drain. 
water, then sprinkle with sa 


‘Sav 
‘vice. £¢ 


| the Gheese sauce, whieh jis: Prepared 


in the following way: 
3-4 teaspoon butter or margarin, 
1-2 teaspoon salt, 2 cups grated: 
cheese, 1 1-2 cups rice water, Pepper, 
4 tablespoons flour. 
Mix salt, pepper and flour, 
‘cup. rice 


then 
water to 


it in one piece, wipe dry, sprinkle'make paste and put on fire, adding 


with salt, fill with a bread and, 
cracker crumb dressing, sew it up: 
and bake. It is well to brush it over : 
with butter, sprinkle 


in the oven. 


Dresiny. rie Baked Fish. 


One cup stale bread crumbs, one 


-eup cracker crumbs, five tablespoons 
butter, one-half teaspoon salt, one 
email onion chopped, a little pepper, 
a tablespoon chopped parsley and 
two tablespoons sour pickles, chop- 
ped. Melt the butter‘and milk with 
the other ingredients. ~ 


Lenten Recipe. 

Boil macaroni until done, drain, 
and rinse in cold water. Butter a 
baking dish or casserole and put in 
a layer of canned corn seasoned to 
taste. Over. this put a layer of 
macaroni, a small amount of grated 
onion, one canned pimento cut in 
small pieces, and bits ofybutter, pep- 
per, and salt. Continue in this way 
until the dish is full, with the corn 
on top. Sprinkle with fine cracker 
erumbs and bits of butter. Pour 
over the whole one cup of Borden’: 
St. Charles Milk and one-half cup 
hot water. Bake one-half hour or 
until browned nicely on top. 

: With a-vegetable salad and a light 
essert, this makes a good wholesome 


with salt and: from fire and stir 
dredge with flour before putting it) melted. 


baking-powder. 


sugar are ail used. 


2 ee ee 


last the other cup of rice water. 
Bring to boiling point. Add butter 
‘and cheese, and immediately remove 
until they are 
Serve hot over boiled rice. 


Cream Puffs. 


1- 2 cup shortening, 1 cup boiling 
water, 3 eggs, 1 cup flour, 1-8 tea-, 
spoon: salt, 2 teaspoons baking- 
powder. 

Heat water and shortening until it | 
boils. Then add flour, salt and stir. 
Remoye from fire as soon as mixed, 
Cool and mix in unbeaten eggs. Add. 
.Drop. by spoonfuls. 
on greased tin. Bake until brown. 
With sharp knife cut to admit filling. 

| 


. Apple Surprise Pudding. - 

6 fuedtain apples, 1 cup sugar, 2 | 
tablespoons butter. 
- Pare apples and slice very thin? 
Put a layer of slices in an oiled bak-. 
ing dish, sprinkle liberally. with 
sugar, then add another layer of' 
apple slices. Repeat until apples and 
The top layer 
should be sugar. Dot this layer with 
butter. Cover dish and bake in a! 
moderate oven for two hours. ‘When 
cold, it. will turn out like a mold of. 
jelly. Delicious with whipped cream, 
and- may be served warm if desired. 

Time in cooking, 2 hours. 
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Cream Porridge 


Put one pint of boiling water in a double 
boiler, add a half teaspoonful of salt and 
one cupful of milk; when this is boiling stir 
in carefully five tablespoonfuls of Robin 
* Hood Porridge Wheat, stir until the mixture 
thickens, cover and cook twenty minutes. 

‘Left-over cream porridge may be used 
with fruit, served with plain or whipped 
cream, as dessert; or it may be moulded in 
_ small moulds, dusted with powdered sugar 
and served with soft custard, or it may be 
served cold, with plain cream. 


Cream porridge with fruit makes an 
excellent supper dish for children. 


Robin Hood Spoon Bread 


Put a pint of milk in a double boiler. 
When hot, sprinkle in four tablespoonfuls of 
Robin Hood Porridge. Wheat, stir until you 
have a smooth, thick mush, add a half 
teaspoonful of salt, take from the fire, drop 
in the yolks of four eggs, mix thoroughly, 
stir in the well-heaten whites of the eggs, 
turn into a casserole or baking dish and bake 
in a mcderately quick oven three-quarters 
of an hour Serve in the dish in which it 
was baked. Dish with a spoon and eat it 
as you would hot mush, with butter. 


~ One of the most delightful of the hot 
breads. 


Cracked Wheat 


One quart of water. 

One teaspoonful of salt. 

Six tablespoonfuls of cracked wv. xt. 

Mix the wheat, water and s: . ‘gether; 
put this in the farina boiler, an— ~ -i] four 
hours, or over night, on the back pa. of the 
stove. Serve warm, with sugar and . 2am. 


¢ 


Rye Mush 


One quart of boiling water. : 

One teaspoonful of salt. _ BS . 

> Five heaping tabléspoonfuls of rye meal. 
Sift the meal into the boiling water, stir- 

ring all the while; add the salt, stir until it 


Hulled Corn (Mrs. Adams) 


Put two handfuls of clean hard-wood ashes 
in two quarts of cold water; boil fifteen or 
twenty minutes; let stand until the ashes 
settle and the water is perfectly clear. To 
this cleansed water (it should be strong 
enough of the lye to feel a little slippery), 
add as much cold water as is necessary to 
cover the corn. Put the corn in the water; 
let it boil until the hulls begin to start, then 
skim the corn out into a pan of clear, cold 
water, and rub thoroughly with the hands, 
to remove the hulls and cleanse the corn 
from the lye:—rub it through two, three, 
or even four waters, that there may be 
no taste of lye; then put into clear water and 
boil until tender. 


Boiled Rice 


Wash one cup of rice. Put three quarts 
of boiling water into a kettle, add a tea- 
spoonful of salt, and let it boil rapidly; 
sprinkle in the rice so gradually that you will 
not stop the boiling. When you have it all 
in, give the water a twirl with a fork, cover 
the kettle and boil rapidly twenty minutes. 
Then pour into a colander to drain. Place 
the colander on a tin dish; stand it in the 
oven for five minutes to dry, leaving the 
door wide open; then turn carefully into 
a heated dish. Serve without a cover 


Points to be remembered:—Boil rapidly 
from the time you cover the kettle till you 
take it off. The rapid boiling allows each 
grain to swell three times its normal size, 
and the motion prevents the grains from 
sticking together. Do not stir it, as this 
will cause it to fall to the bottom of the 
kettle, and burn. The drying in the oven 
with the door open evaporates the moisture, 
leaving the rice soft, snowy white, and 
perfectly dry. 


Boiled Rice (Italian Style) 


‘Wash one cup of rice in cold water, and 


drain it. Have a three-quart kettle nearly 
full of boiligg water; add to it a slice of 
bacon, a oonful of grated Parmesan, 
and a pi ffron;,add the rice gradually 
and finish ling to the recipe for Boiled 
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‘ boils again, cover, and cook slowly one hour. altice. 
Serve with sugar and cream, ~ | Remove the bacon before serving. 
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Boiled .Barley 


Wash the barley through several cold 
waters, then cover with cold water; bring: 
quickly to a boil; boil five minutes; drain, 
cover with fresh boiling water, and boil 
slowly four hours. 


To Make a Rice Border 


Wash one cup of rice in cold water, and 
drain it. Put it in a saucepan with one 
quart of boiling stock. Boil rapidly for 
fifteen minutes, then stand it over a very 
moderate fire to steam (not boil) for twenty 
minutes longer; drain, season with salt and 
black pepper, and press into a well-buttered 
border mould. Then put it in the oven and 
bake fifteen minutes. Take out; place a 
dish on the mould; turn it upside down, and 
remove the mould. 

The hollow space in the centre may be 
filled with a white or brown fricassee of 
chicken or a curry. 


Rice Croquettes No. 1 


One pint of milk. 

Yolks of two eggs. 

One-half teaspoonful of vanilla. 

One-quarter cup of currants. 

One-half cup of rice. 

Two large tablespoonfuls of sugar. 

One-quarter cup of raisins. 

One-quarter cup of citron. 

Wash the rice and put it in a farina boiler 
with the milk, and boil until very thick; now 
add the yolks of the eggs, and the sugar; 
beat until smooth. Take from the fire, add 
the vanilla, and the fruit well floured. Turn 
out on a dish to cool. When cold, form into 


pyramids; dip first in beaten egg, then in . 


bread crumbs, and fry in boiling oil or fat. 
Put a small piece of currant jelly on the 
top of each croquette; dust the whole with 
powdered sugar and serve with Vanilla 
Sauce. ; 
This quantity will make twelve croquettes. 


Rice Croquettes No. 2 


One quart of milk. 

Salt and white pepper to taste. 
One cup of rice. 

One tablespoonful of chop rsley. 
Yolks of four eggs. 


Wash the rice and put it i ina boiler 


with the milk; boil about one hour, or until, 


very thick; then beat until smooth; add the 
yolks of the eggs, and cook ten minutes 


longer. Take from the fire; add the parsley 
and seasoning; mix well, turn out on a plate, 
and stand away until very cold. ° Then form 
into cylinders; dip first in beaten egg, then 
in bread crumbs, and fry in boiling oil or fat. 


Baked Macaroni 


Quarter pound of macaroni. 

Quarter pound of grated cheese. 

Half cup of cream. 

One tablespoonful of butter. 

Salt and pepper. 

Break the macaroni in convenient lengths, 

ut it in a two-quart kettle and nearly 

fill the kettle with boiling water; add a 
teaspoonful of salt, and boil rapidly twenty- 
five minutes (the rapid boiling prevents 
the macaroni from sticking together); drain 
in a colander; then throw into cold water 
to blanch for ten minutes; then drain again 
in the colander. Put a layer of the macaroni 
in the bottom of a baking dish; then a layer 
of cheese, then a sprinkling of salt and 
pepper, then another layer of macaroni, and 
so continue until all is used, having the 
last layer macaroni. Cut the butter in 
small bits; distribute them evenly over the 
top; add the cream and bake until a golden 
brown (about twenty minutes) in a moder- 
ately quick oven. 
which it was baked. 


Macaroni Croquettes 


Six ounces of macaroni. 

One tablespoonful of butter. 

Two tablespoonfuls of grated cheese. 

Half pint of milk. 

Two tablespoonfuls of Robin Hood flour. 

Yolks of three eggs. . 

Salt and pepper to taste. 

Break the macaroni in pieces about two 
inches long. Put it in a kettle nearly full 
of boiling water, and boil rapidly twenty- 
five minutes. When done, put it in a 
colander to drain, then into cold water 
for fifteen minutes; drain again, and then 
cut it in pieces a half-inch long. Put the 
milk on to boil. Rub the butter and flour 
together until smooth; stir into the milk 
when boiling, and stir gradually until it 
thickens; then add the cheese and macaroni, 


salt, pepper, and the yolks of the eggs; 


cook one minute longer; then turn out 
on a plate to cool. When cold, form into 
cone-shaped croquettes; roll first in egg 
and then in bread crumbs, and fry in 
boiling fat. Serve with Cream Sauce. 


Serve in the dish in 
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Home Made Yeast 


Grate four good sized potatoes into one 
quart of boiling water, boil five minutes, 
stirring constantly; take from the fire and 
turn into a stone or glass jar. When this 
is cool add a half cupful of sugar, two table- 
spoonfuls of salt and a half cupful of yeast 
or one compressed yeast cake dissolved 
in a little warm water. Stand a saucer over 
the top of the jar and put it in a warm place 
(about 68° Fahr.). Each time the contents 
come to the top, stir it down, and continue 
stirrmg it down until the fermentation 
stops; this will take perhaps a half day, or 
more. ‘Then stir the yeast, put it in good 
sized bottles or jars with screw tops, and 
put it in a cold place until wanted. This 
will keep in the winter for two weeks, and 
in the refrigerator in the summer quite 
as long. One cupful of this yeast will make 
four loaves of bread. 


Bread 


The recipes following are written es- 
pecially for the Robin Hood flour. This 
flour, being of the most excellent quality 
(a strong spring wheat), will require more 
moisture than most flour purchased in the 
open market. Even at a high price good 
flour is cheap. I prefer in giving recipes 
to give the quantity of liquid, and allow the 
housekeeper to add flour until she has a 
dough of the proper consistency. New flour 
requires less moisture than flour that has 
been slightly aged, so an exact quantity 
might make a failure. 

The mixing is called “sponging,’ and 
in these days, after giving the sponge a 
thorough beating, we continue adding flour 
until we have a dough which can be 
thoroughly kneaded. Each grain of flour 
must be surrounded’ by a volume of water 
‘to hydrate the starch; this softens the 
starch, moistens the gluten and dissolves 
the natural sugar and albumin, which 
makes a compact fine-grained loaf. The 
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kneading is really the most important part 
of bread making; this may be done by the 
hands, or with machines made for the pur- 
pose. When the dough becomes elastic 
and loses its stickiness, it has been kneaded 
sufficiently long and is ready for its first 
standing. Milk makes a whiter and finer 
grained bread than water alone. An ex- 
ceedingly good liquid is half milk and half 
water, but the quantities of water alone 
will be the same. 


If too much flour is added the bread will 
be good the first day, but will dry quickly. 
Make the dough as soft as you can handle 
it; the kneading will remove the stickiness. 


Ye Perfect Bread 


Seald one pint of milk, add one pint of 
water, a half teaspoonful of salt, and when 
the mixture is lukewarm add one com- 
pressed yeast cake dissolved in a half cupful 
of warm water, or one cupful of home-made 
yeast, or two dry cakes. Measure two 
quarts of Robin Hood flour, and add the 
flour slowly, beating all the while; when you 
have a thick dough, remove the spoon, 


take a knife and cut the flour in, folding the 


dough over and over with the knife. When 
sufficiently stiff to knead, take it on the 
board and knead until it loses its stickiness 
and the dough is soft and elastic. Beat it 
for five minutes with an ordinary wooden 
potato masher, folding the dough over and 
over. Brush a bowl with melted butter, 
put in the dough, cover it and stand in a 


warm place (75° Fahr.) for three or three : 


and a half hours. Form into loaves, put it 


in square bread pans and when very light 


bake in a moderately quick oven three- 
quarters of an hour. 

The whey from sour milk makes an 
exceedingly good bread, and may be used 
alone, without the addition of water. 

If sponged over night, use a third less 
yeast. : 


Bread 


Forty-one 


Bread Sticks 


Bread sticks are made by rolling ordinary 
white bread at moulding time into long 
strips the length and size of a lead pencil. 
Put them either in a shallow pan or in a 
bread stick pan, and when very lght 
bake in a quick oven fifteen minutes. 


Old Maids 


When the bread is ready to mould, break 
off small bits the size of an English walnut, 
form them into biscuits, stand them on a 
cloth and cover with another for about 
qne hour, until they are very light. Bake 
slowly in muffin rings on a griddle, turning 
once or twice while baking; or they may be 
put down into gem pans and when light 
brushed with sugar and water beaten 
together. Bake the same as muffins. In 
some parts of England these are served in 
place of English muffins. They may be 
pulled apart and toasted. 


Vienna Rolls 


Scald one pint of milk, add two level 
tablespoonfuls of butter and a half teaspoon- 
ful of salt, and when lukewarm half a yeast 
cake, moistened, or one cupful of home-made 
yeast. Add sufficient Robin Hood flour 
to make a soft dough, beating at first, and 
then kneading; handle it as soft as you can. 
Put the dough back into a bowl, cover and 
stand it aside over night. In the morning 
turn it out carefully on the board, pinch 
off about a tablespoonful of the dough, make 
it into a.round biscuit, stand on greased 
baking sheets or in shallow pans, allowing 
plenty of room for swelling; cover, and when 
these are very light dip a sharp knife into 
bot water and cut each biscuit across the 
top, both ways; brush them with the white 
of an egg beaten with a‘ tablespoonful of 
water and bake in a quick oven twenty 
minutes. If you wish them highly glazed, 
at the end of twenty minutes draw them 
from the oven, brush them again quickly 
with the white of egg and water, and put 
them back just a moment until brown. 
These may be made into any of the various 
shapes for Vienna rolls. 

The dough may be rolled out, cut with a 
good-sized biscuit cutter, one half folded 
over the other, for pocket book rolls. 


English Muffins 


Seald one pint of milk, add four level 
tablespoonfuls of butter or lard; when 
lukewarm add one yeast cake moistened 
in a half cupful of water, or a half cupful of 
yeast, and a half teaspoonful of salt; add 
one pint of Robin Hood flour, beat thorough- 
ly, then add slowly another half pint of 
Robin Hood flour, beating all the while; 
cover and stand aside in a warm place two 
hours. Heat the griddle slowly, grease the 
muffin rings and place them over the top, 
put two tablespoonfuls of the batter in 


each ring, bake slowly on one side, turn ~ 


them, rings and all, and bake on the other. 
As soon as they are sufficiently baked, 
remove the rings, push them close on the 
griddle and let them bake slowly for ten 
minutes. Serve hot, or pull them apart 
and toast to a rich brown. 


Egg Crackers 


Sift one quart of Robin Hood flour. 
Beat the yolks of four eggs and add to 
them one pint of sweet cream; add this to 
the flour, and beat and knead until smooth. 
Roll at once into a very thin sheet, cut 
into round crackers, prick, and bake until 
a golden brown in a moderately quick oven. 
Serve warm. 


Quick Biscuit 


Put one quart of Robin Hood flour into a 
bowl, add two rounding teaspoonfuls of 


baking powder, a half teaspoonful of salt, 


and sift; rub in two level tablespoonfuls of 
shortening, and add one and a half cupfuls 
of milk; this quantity is not arbitrary; the 
dough must be moist, not wet; it may take 
a little more milk or a little less; add it 
gradually, wetting always the dry flour. 
Knead the dough quickly, roll it out, cut 
it with a small, round cutter, and bake in 
a quick oven thirty minutes. 


Egg Pocket Books 


One quart of Robin Hood flour. 

One and a half cupfuls of milk. 

One egg. 

One tablespoonful of butter. 

Two teaspoonfuls of baking powder. 

Half teaspoonful of salt. 

Sift the baking powder and flour, and rub 
in the butter. Beat the egg, add the milk, 
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and add this gradually to the flour. The 
dough must be moist, not wet; roll it ‘out 
into a sheet a half inch thick, cut with a 
large, round cutter about four inches in 
diameter, fold one half of the biscuit over 
the other, stand in a greased pan, brush the 
tops of the rolls with milk, and bake in a 
quick oven a half hour. 

These are the nicest of quick hot biscuits. 


Oatmeal Brown Bread 


One pint of Robin Hood Porridge Oats. 

One pint of rolled wheat. 

Half pint of granulated yellow cornmeal. 

Half pint of Robin Hood flour. 

One teaspoonful of baking powder. 

Half pint of New Orleans molasses. 

One pint of thick, sour milk. 

One teaspoonful of salt. 

Mix the dry ingredients. Mix the molasses 
and sour milk; add the soda (dissolved); 
when this begins to foam stir it in the dry 
ingredients, mix, turn into a brown bread 
mould, and boil or steam continuously for 
four hours; in a fireless cooker, six hours. 
Lift the lid of the mould and allow the bread 
to cool in the mould, then turn it out and 
stand it in a moderately quick oven thirty 
minutes to dry. 


This is quite equal to the best Boston 
brown bread. 


Corn Meal Loaf 


Put one pint of milk and a pint of water 
in a saucepan over the fire; when warm, 
stir in two-thirds of a cupful of yellow 
cornmeal, stir until it reaches boiling point, 
take from the fire and add one pint of milk, 
a level teaspoonful of salt and a tablespoonful 
of butter or lard. When the mixture is 
lukewarm, add one compressed yeast cake, 
dissolved, or a cupful of home-made yeast; 
mix thoroughly, and add sufficient Robin 
Hood flour to make a soft dough; beat 
thoroughly, cover and stand in a warm 
place until it doubles its bulk (about two 
hours and a half). Then, with a limber 
knife, or spatula, cut in more Robin Hood 
flour until you have a dough; this dough 
must be very soft. Do not knead it, but 


put it at once into square bread pans, 
cover and stand aside until very light; 
bake in a moderately quick oven from 
forty-five minutes to an hour. 


Robin Hood Breakfast Cereal Bread 


Add one cupful of milk to one cupful of 
left-over Robin Hood Porridge Wheat; 
when well mixed, add two eggs (well beaten) 
and one cupful of Robin Hood flour sifted 
with two teaspoonfuls of baking powder. 
Bake in gem pans a half hour. 


South Carolina Golden Loaf 


Boil three good sized potatoes; when done, 
drain and press the potatoes through a 
colander. Scald one pint of milk, add to 
it two tablespoonfuls of butter, the mashed 
potatoes, eight tablespoonfuls of sugar, a 
level teaspoonful of salt, three eggs well 
beaten, and one compressed yeast cake 
(moistened) or one cupful. of home-made 
yeast. Stir in sufficient Robin Hood flour to 
make a batter, beat continuously for five 
minutes, and continue adding flour, beating 
and stirring all the while, until you have a 
soft dough. Knead this on a board until 
it is light and elastic; it must be soft, but 
free from stickiness. Put it back in the 
bowl and stand aside over night. In the 
morning divide it into loaves, mould each 
lightly and put them into square bread 
pans; cover again, and when very light 
bake in a moderate oven for one hour. 


Milk Bread 


One pint of milk. 

One-half cup of yeast of half a compressed 

cake. 

About two quarts of flour. 

One teaspoonful of salt. 

One teaspoonful of butter. 

Seald the milk and turn it into the bread 
pan, add the butter and salt. When cool, 
add the yeast, and sufficient flour to make a 
thick batter. Beat thoroughly until the 
batter is full of air-bubbles. Cover, and let 
it stand in a warm place (72° Fahr.) until 
morning. Early in-the morning add enough 
flour to make a dough. Take it out on a 
baking board as soon as it is stiff enough to 
do so, and knead quickly and gently until 
the dough is perfectly smooth and elastic, 
and will not stick to the board or hands. 
Now put it back in the bread pan, cover, 
and stand in the same warm place, and 
let it rise until it doubles its bulk. When 
light, turn out on the board, divide it into 
halves, mould lightly into loaves, put them 
into greased pans, and stand away again 
until light. Bake in a moderately quick 
oven (890° Fahr.) for three-quarters of an 
hour. : 
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Sweet Potato Bread 


One quart of Robin Hood flour. 

Four roasted sweet potatoes. 

One tablespoonful of salt. 

One pint of warm water. 

One cup of yeast or half a compressed cake. 

One tablespoonful of butter. 

Put the water into a bread pan or large 
bowl, add the butter, salt, yeast, and flour; 
beat well, and stand in a warm place over 
night. In the morning, bake the potatoes 
and press them through a sieve into the light 
sponge, add flour, and finish same as Milk 
Bread. 


Salt-Rising Bread 


Add to one pint of scalding water sufficient 
flour to make a thick batter, add a half 
teaspoonful of salt, and beat until smooth 
and full of air bubbles. Cover _elosely, 
stand in a pan of warm water and keep in a 
warm place over night. In the morning, 
scald one pint of milk, stand aside until 
lukewarm; add a teaspoonful of salt and 
enough flour to make a batter that will drop, 
not pour, from a spoon. Now turn into 
this the salt rising, which should be very 
light, and emit a very unpleasant odor; beat 
thoroughly and continuously for three 
minutes, then cover with a towel, stand in a 
pan of warm water, and put where it will 
keep warm until very light (about two 
hours); then add sufficient flour to make a 
dough; knead thoroughly and continuously 
until smooth and elastic, divide into loaves, 
mould, place in greased pans, cover with a 
towel, and, when very light, bake in a 
moderate oven (300° Fahr.) one hour. 

This must be kept very much warmer than 
a yeast bread, or it will not rise. It is 
thought by some more digestible than any 
other kind of bread. 


Norwegian Bread 


One pint of barley meal. 

One-half pint of Graham flour. 

One-half pint of Robin Hood wheat Aout 
One teaspoonful of salt. 

One cup of yeast or half a compressed cake. 


Seald the milk and let it stand until luke- - 


warm, then add the salt and yeast, mix, and 
add all the other ingredients. Beat thor- 
oughly and continuously for ten minutes, 
then turn into a greased bread pan; cover 
with paper and stand in a warm place until 
very light and full of air bubbles, then bake 
in a moderately quick oven (390° Fahr.) for 
forty minutes. 


Graham Bread 


Make a sponge at night as directed in 
recipe for Milk Bread. In the morning add 
two large tablespoonfuls of molasses and 
sufficient Graham flour to make a soft dough. 
Work well with the hand, mould into loaves, 
put into well-greased pan, let it rise again, 
and bake in a moderate oven (300° Fahr.) for 
one hour. 

Graham bread must be watched more 
carefully than white bread, as it sours 
quickly. 


Boston Brown Bread 


Two cups of Yankee rye meal. 

One cup of molasses. 

One teaspoonful of salt. 

Two cups of Indian meal. 

One teaspoonful of soda or saleratus. 

One and one-half pints of sour milk. 

Mix the rye and Indian meal well together. 
Dissolve the soda or saleratus in two table- 
spoonfuls of boiling water, then add it to the 
sour milk; add the molasses, mix, and 
pour it on the meal, add the salt and mix 
thoroughly. Pour into a well-greased two- 
quart brown bread mould, put the lid on, 
and steam five hours; then remove the ‘lid, 
put in the oven, and bake thirty minutes. 


Southern Rice Bread 


Two cups of white Indian meal. 

Three eggs. 

One and one-quarter pints of milk. 

One cup of cold boiled rice. 

One ounce of butter, melted. 

One teaspoonful of salt. 

Two heaping teaspoonfuls baking powder. 

Beat the eggs without separating until 
very light, then add them to the milk; 


then add the meal, salt, butter, and rice;- 


beat thoroughly, add the baking powder, 
mix. Grease three round shallow pans, turn 
in the mixture, put quickly in a hot oven, and 
bake thirty minutes. Serve hot. 


Rye Bread 


Make a sponge from wheat flour as 
directed in recipe for Milk Bread. In the 


morning add sufficient rye flour to make a . 


soft dough. Knead lightly; then. cut the 


= 


dough in two loaves, mould, place in greased @ 


bread pans, cover and stand in a warm place 
to rise again. When light, bake in a moderate 
oven (300° Fahr.) for one hour. 

Rye bread must not be as stiff as white 
bread, and does not require so much kneading. 


abe 


aed 


* 


a Re 


Woo 


= 
= 


on La ; cS ae y 


eS ee ee ee, ee ee 


~ ee 


4 
; 
4 
{ 
| 


: 


j 
| 


; 
%y 
; say 


Cr | 
HE 


LIMITED 


“‘The Great Flour 


of Greater Canada’’ 


sesracy tegmen  ore Da tr meRe eT 


re 


ose aaah ate 


esR Lil 


ee 


pays UA 


i 
a 
{ 


gaa P a e a 6 ie 
eeao8 8 a 3 OG eeeets 


‘“‘ Home Made Bread from Robin 


Hood Flour ’’ 


Cinnamon Buns 


Two ounces of butter. 

Three eggs. 

Half cupful of good yeast, or 
Half a compressed yeast cake. 
One pint of milk. 

One teaspoonful of salt. 

Two tablespoonfuls of sugar. 


Seald the milk, and when lukewarm add 
the salt, sugar, yeast and the butter, melted. 
Beat the eggs, without separating, add them 
and sufficient Robin Hood flour to make a 
thin batter that will drop rather than pour 
from the spoon. Beat continuously for 
five minutes, then cover and stand in a 
warm place over night. In the morning 
add one cupful of Robin Hood flour, beat 
thoroughly, and then continue adding flour, 
stirring and cutting with a limber knife, 
until you have a soft dough. Cover and 
stand in a warm place until it has doubled 
its bulk and is very light, then turn the 
dough on to a baking board, and without 
kneading, roll it into a thin sheet; spread 
lightly with butter, cover thickly with 
sugar, sprinkle with dried currants, dust 
with cinnamon and roll in a long roll. 
Cut this roll into buns of about two inches, 
place them flat, or cut-side down, closely 
together, in a round, well-greased pan, 
cover, stand in a warm place, and when 
very light bake in a moderately quick 
oven for three-quarters of an hour. 

As sugar burns easily, be careful to 
protect the bottom of the pan from extreme 
heat. Turn them from the pan while 
hot. If properly made, these should be 
covered with a sort of caramel sauce. 


Krapfen 
One ae of light bread dough. 
Two eg 


Half mieiul of shredded citron or candied 
orange peel. 
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One cupful of sugar. 

Two, ounces, or two tablespoonfuls of 
butter. 

Half grated nutmeg. 

Half teaspoonful of cinnamon. 


Take the bread dough when it is ready 
to mould, put it in a large bowl, add the 
cinnamon, butter, sugar and nutmeg, and 
break in the eggs. Beat with the hand or a 
stiff egg-beater until it is free from “‘strings,”’ 
then add the fruit, floured, and pour it at 
once into a greased Turk’s-head or round 
cake pan; cover in a warm place about two 
hours until very light, and- bake three- 
quarters of an hour in a moderately quick 
oven. 


~ Bath Buns 


One pint of milk. 

One cupful of butter. 

The yolks of six eggs. 

Five cupfuls of sifted Robin Hood flour. 
Half cupful of currants. 

Half cupful of sugar. 

Half cupful of yeast, or 

Half a compressed yeast cake. 

Half cupful of chopped citron. 

One teaspoonful of cinnamon. 


Scald the milk, add the butter while hot, 
and when lukewarm add the yeast, and stir 
in the flour, beating all the while; cover and 
stand in a warm place (about 70° Fahr.) 
until morning. Then add the sugar and 
the yolks of the eggs beaten together, and 
the currants and citron, floured; work 
carefully with the hand, adding sufficient 
flour to make a soft dough; when smooth, 
roll out and cut with a round cutter. Stand 
the buns in greased pans, cover, set away 
in a warm place until they are very light, 
then bake in a quick oven thirty-five 
minutes. When the buns are done, brush 
the tops with the white of an egg, a table- 
spoonful of milk and a tablespoonful of 
sugar beaten together; run them back in 
the oven until they are glossy brown. 


Plain 
Cakes 
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Spanish Bun 


Quarter pound of butter. 

Half pound of sugar. 

Half pound of currants. 

Three eggs. 

Half pint of milk. 

One cupful of yeast, or 

One compressed yeast cake. 

One teaspoonful of cinnamon. 

One nutmeg, grated. 

Quarter teaspoonful of mace. 

One pound of Robin Hood flour. 

Half teaspoonful of salt. - 

Seald the milk, take it from the fire and 
add the butter, cut into dice. Beat the 
eggs, without separating, until they are very 
light, add the sugar, beat again, add them 
to the milk; when lukewarm, add the 
yeast and spices, and stir in the Robin Hood 
flour; beat and work very carefully. This 
dough must be very soft, almost a pouring 
batter. Stir in the currants, well floured, 
pour into a square baking pan, cover, 
and stand in a warm place four or five 
hours until very light, then bake in a 
moderately quick oven one hour. When 
done, turn the bun from the pan, dust it 
thickly with powdered sugar and serve 
while fresh, not hot. 

At low altitude more butter can be used 
in all these cakes. 


Moravian Sugar Cake 


Half pound of brown sugar. 

One pint of milk. 

Two eggs. 

Half cup of yeast or half of a compressed 

cake. 

Six ounces of butter. 

Three pints of Robin Hood flour. 

Two tablespoonfuls of powdered cinna- 

mon. 

One teaspoonful of salt. 

Cut four ounces of the butter into small 
pieces, add it to the milk, turn into a farina 
boiler, and stir over the fire until the milk 
is scalding hot and the butter melted. Sift 
the flour into a large bowl. When the milk 
is lukewarm, add the yeast and salt. Make 
a, well in the centre of the flour, pour into 
it the milk, and stir in sufficient flour to 
make a thin batter; cover, and set.in a 
warm place until very light (this will take 
about two hours and a half). When light, 
add the eggs well beaten, half the cimnamon, 
and half the sugar; then stir in the remainder 


- of the paste. Dust the cake heavily with — 


of the flour. Beat it very hard, pour into — 
a greased, shallow, baking pan and set 
it again to rise. Mix the remaining sugar 
and cinnamon until smooth and _ light. 
When the cake is light, make deep holes at 
equal distances all over it, filling each hole 


as soon as it is made with a teaspoonful 


powdered sugar, and bake in a moderately ~ 
quick oven one hour. 


Bread Cake 


One pint of bread dough. 

One cup of sugar. 

Two eggs. 

Two ounces of butter. 

One teaspoonful of vanilla. 

Take the dough at the second kneading, 
put it into a large bowl, and add all the 
other ingredients. Beat with the hand 
until smooth and free from strings, then 
turn into a greased pan, cover, and stand 
in a warm place (72° Fahr.) until light 
(this will take about two hours). Bake in a 
moderately quick oven about three-quarters 
of an hour. 


Spanish Bun 
Half pound of butter. 


Half pound of sugar. 
Half pound of currants. 


Three eggs. ae 


Half pint of cream. 
One gill of yeast. 
One teaspoonful of cinnamon. 


One nutmeg, grated. a 4 


Quarter teaspoonful of mace. 

One pound of Robin Hood flour. 

Warm the cream gently, take it from the 
fire, atid the butter cut into dice. Beat the 
eggs until very light, stir them into the 
cream; then add the sugar, slowly, stirring 


all the time; then add the flour, spices, an Aa 
yeast; give a thorough beating, and add Bh 
the currants well floured. Pour into a zB 
square baking pan, well greased (the batter 
should be about one inch thick), cover, and — 
stand im a warm place to rise for four or® 
five hours. When it has doubled its bulkgj> 
place in a moderately quick oven, and bake . 
one hour. When done, turn from the pan, 
dust with powdered sugar, and use while 
fresh. 
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ROBIN HOOD 


Reproduced from the original sketch by Arthie UH. Wider by 


Stone Limited, Lithographers, for 
The Saskatchewan Flour Mills Co. L.td., Moose Jaw, Sask. 


OBIN HOOD, born at Locksley, 
Comty of Huntingdon, in the 
reign of Flenry IH, tabout ELOOU tne 
extraction was noble, and he is fre- 
quently styled, and commonly reputed 
to have been, Farl of Huotinrdon 


Of all the uninst laws which 


the Norman conquerors imposed upon 
England, none were so bitterly 
resented as the forest laws, and re 
sistance to them was the most popular 
form of national independence. 

So itis that the best kioswn 
and most popular of outlaw heroes 
"Robin Hood.” the theme of many 
a song and. story, stands very carly 
in. our history as the real embodiment 
of hberty, No doubt in tus das, 
many a worthy yeoman was in secret 
eympathy with the gallant outlass and 


his band of banished men, rolbing 


the purse-proud to help the needy, 

and gaily defying law and authonty. 

He, with his band and mere 

particular comrades or heutenants, [atthe 

Jon, Friar Tuck, ete. frequented the 

forests of Sherwood and Barnesdale, living on the King’s deer, and taking. tell 

of abbot, bishop, and knight, giving liberally to the poor and assistins: the helpless, 

Of a gallant and generous nature, genial and of a noble dienity, he owas 

wer cileduwith (hesbow and quarlerstubes hie oumosl orenaite figure, the 

greatest of English popular heroes. a kind of yeoman, counterpart of the knightly 
King Arthur. , 

The artist, Mr. A. H. Hider, in his portrayal of this picturesque type. 


has produced a perlectly balanced picture. in which the commercial and. artistic 
ure of this most famous of archers 


features are given equal prominence, the fig 
idethie bow drawn tomheniul: ready to make “a hito is a perfect syaomyn 


lar nccluny wives 


of the product which bears his name, and which also, hy popu 
the best value of ils kind, and goes straight to the mark of public approval, becouse 
Oh SS ee 
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- it is. done. 


FANCY CAKES 


In cake making success follows those who 
are attentive to detail. These recipes are 
written for high altitude; at sea level the 
quantity of butter may be doubled and a 
third more sugar used. Layer cakes are 
best for altitude as richness can be given 
in the filling. 


Measure everything carefully before be- 
ginning. 

Fine granulated sugar makes the best 
cake. 
i Measure the flour after sifting. 


Round the teaspoonfuls of baking powder 
against the side of the can as you draw it 
out. A teaspoonful to a cupful of flour is 
the usual proportion. If you use cream of 
tartar and soda, one teaspoonful of cream 
of tartar to each half teaspoonful of soda. 


Lard, oil or suet is best to grease cake 
pans. Butter usually sticks and. burns 
easily. 

Have the oven ready the moment the 
cake is mixed. 

If your cake browns as soon as you put 
it in the oven, the oven is too hot; cool it 
quickly by lifting the lid of the stove; if 
you use gas, turn out one row of burners. 

Do not move the cake in the oven until 


the centre is thoroughly “set,” or it will 
fall. 


When you look at the cake while baking, 
do it as quickly as possible, and shut the 
door carefully. 


In the following recipes the time required 
for baking is given as nearly as possible, 
but never take a cake out unless you are sure 
If you have doubts, put it to 
your ear; if it ticks, put it back. Or try 
it in the centre with a broom splint; if no 
dough adheres, the cake is done. 

For measuring, use cups of uniform size. 
It is better to use the ordinary kitchen 
measuring cup, which holds a half pint. 

Never melt the butter for cakes; warm it 
slightly and beat it to a cream. 


Chocolate Cake 


Two ounces or two squares of chocolate. 
Four eggs. 

Half cupful of milk. 

Quarter cupful or two tablespoonfuls of 
butter. 

One cupful of sugar. 


Two cupfuls of Robin Hood flour. 

One teaspoonful of vanilla. 

Two rounding teaspoonfuls of baking 

powder. 

Dissolve the chocolate in five tablespoon- 
fuls of boiling water. Beat the butter to a 
cream, add gradually the sugar, add the 
yolks, 
chocolate, milk and the flour and baking 


.powder sifted together; give the whole a 


vigorous beating, and then stir in carefully 
the well-beaten whites of the eggs, and the 
vanilla. Turn into three shallow layer cake 
pans and bake in a moderately quick oven 
about thirty-five minutes. Put together 
with nut filling. . 


Devil’s Food 


One egg. 

One cupful of sugar. 

Two ounces of chocolate. 

Two-thirds of a cupful of milk. 

Quarter cupful of butter. 

One and a half cupfuls of Robin Hood 

flour. 

Two rounding teaspoonfuls of baking 

powder. 

One teaspoonful of vanilla. 

Grate the chocolate into the milk, and 
stir it over the fire until it is thoroughly 
melted. Beat the butter to a cream, add 
the egg, beaten without separating, and the 
sugar; when light, add the chocolate mixture, 
and then stir in the flour and baking powder, 
sifted. Bake in two layers and put together 
with caramel filling. 


6 Grafton Cake 


Four level tablespoonfuls of butter. 

One cupful of sugar. 

Two eggs. 

One cupful of water. 

Two and a half cupfuls of Robin Hood 

flour. 

Two rounding teaspoonfuls of baking 

powder. 

Quarter of a grated nutmeg. 

Beat the yolks, sugar and butter together 
until light. Sift the baking powder and 
flour. Measure the water. Add the water 
and flour alternately, beat thoroughly, add 
the nutmeg and stir in the beaten whites 
of the eggs. In a loaf cake bake three- 
quarters of an hour; in three layers, a half 
hour. Put together with an ordinary cream 
filling, or melted marshmallows. 
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Hazelnut Cake 


One cupful of sugar. 

Four eggs. 

One cupful of Robin Hood flour. 

One rounding teaspoonful of baking 

powder. 

One teaspoonful of ground cinnamon. 

Half teaspoonful of ground allspice. 

Separate the eggs, beat the yolks and 
sugar, add the well-beaten white, the spices, 
and the flour and baking powder (sifted). 
Bake in two layers. While this is baking, 
make a 


Hazelnut Filling 


One cupful of milk. 

One level tablespoonful of cornstarch. 

Two eggs. 

Half cupful of sugar. 

Half cupful of hazelnuts, chopped fine. 

One teaspoonful of vanilla. 

Heat the milk, add the cornstarch, 
moistened, and when thick add the eggs 
and sugar beaten together. Take from the 
fire, and when cool add the vanilla and nuts. 
This should be sufficiently thick to hold 
its shape. When the cake and mixture 
are cold, put all the filling between the layers, 
dust the top thickly with powdered sugar, 
and serve. 


Molasses Cake 


One cupful of New Orleans molasses. 

One tablespoonful of butter. 

One cupful of boiling water. 

One teaspoonful of baking soda. 

Two and a half cupfuls of Robin Hood 

flour. 

One tablespoonful of ginger. 

Dissolve the soda in a tablespoonful of 
warm water, add it to the molasses, add 
the butter, boiling water, ginger, and then 
stir in the flour; bake in a shallow baking 
pan in a moderate oven forty-five minutes. 


Spice Cake 


One cupful of brown sugar. 

Half cupful of molasses. 

One teaspoonful of baking soda. 
One tablespoonful of cinnamon. 
One cupful of sour cream. 

One tablespoonful of allspice. 

One pound of raisins. 

Three cupfuls of Robin Hood flour. 


Chop the raisins. Dissolve the soda in’ 
a tablespoonful of warm water, add it to 
the molasses, add the cream, sugar and 
flour, beat thoroughly, and add the spices 
and the raisins. Bake in a square bread 
pan in a moderate oven one hour. 

This is my every-day cake. If I am 
without thick, sour cream, I use one cupful 
of sour milk with a tablespoonful of olive 
oil. If properly made, it passes very well 
for ordinary fruit cake. 


English Walnut Cake 


Quarter cupful of butter. 

Two cupfuls of Robin Hood flour. 

The whites of four eggs. 

One cupful of sugar. 

Half cupful of water. 

One cupful of English walnut or 

hickory-nut kernels. 

Two rounding teaspoonfuls of baking 

powder. 

Beat the butter and sugar to a cream, 
add the water, and the flour sifted with the 
baking powder, alternately. Add half the 
well-beaten whites, then the nuts, chopped, 
then the remainder of the whites. Pour 
into a square, flat pan lined with buttered 
paper, and bake in a moderate oven three- 
quarters of an hour. Ice and garnish with 
nuts. 


Angel’s Food 


The whites of seven eggs. 

One cupful of fine granulated sugar. 
Two-thirds of a cupful of Robin Hood 
Hourly 

One teaspoonful of flavoring. 

One teaspoonful of cream of tartar. 

Sift the flour five times. Sift the sugar. 
Beat the whites of the eggs to a very stiff 
froth, add the cream of tartar, beat again, 


add the sugar, sift in carefully the flour, and | 
Turn quickly , 


at last add the flavoring. 
into an ungreased pan and bake in a moder- 
ate oven forty-five to fifty minutes. When 
the cake is,done, turn the pan upside down 
and allow the cake to cool; when cool, 
loosen{\around the jedges with a knife and 
it will.fall out. 


Sunshine Cake . 


For this, follow the recipe for Angel’s 


tartarfand beaten’ them very stiff. 


@ 
Food. Add the yolks of four eggs to the % 
whites after you have added the cream of 


Sponge Cake 


Six eggs. 

The weight of the eggs in sugar. 

Half the weight of the eggs in Robin 

Hood flour. 

_ The juice and grated rind of one lemon. 

Put the eggs, instead of weights, on your 
weighing machine, and balance them with 
sugar; then balance half with flour. Separate 
the eggs, beat the yolks and sugar for fifteen 
minutes until very light, then add the lemon 
rind and juice; fold in carefully the well- 
beaten whites and sift in lightly the flour. 
Pour into a greased sponge cake pan and 
bake forty-five minutes. 


Fruit Cake 


_ Ten eggs. 
One pound of sugar. 
Half pound of butter. 
One and a half pounds of currants. 
One and a half pounds of raisins. 
Three-quarters of a pound of citron. 
One pound of Robin Hood flour. 
One teaspoonful of allspice. 
’ Half teaspoonful of cloves. 
One teaspoonful of cinnamon. 
One nutmeg, grated. 
The grated rind of one orange and one 
lemon. 
If you use it, a half cupful of brandy. 
Beat the eggs, without separating, until 
light. 
add the eggs, then the spices and the flour, 
when light add all the fruit, mixed and 
floured; add the rind of the lemon and 
orange, and the brandy; if you do not use 
brandy, use orange or grape juice. Line 
two round fruit-cake pans with greased 
paper, pour in the mixture and bake in a 
moderate oven four hours. This will make 
one eight-pound cake or two four-pound 
cakes. 
You will find the cakes will keep longer 
and be more moist if they are steamed 
two hours and baked two hours. 


Never-Fail Cake 


Quarter cupful of butter. 

One and a half cupfuls of sugar. 

One cupful of milk. 

The whites of five eggs. 

Two and a half cupfuls of Robin Hood 
flour. 

Two rounding teaspoonfuls of baking 
powder. 


Beat the butter and sugar together,, 


Cream the butter and sugar. Sift the 
baking powder and flour, add them alternate- 
ly with the milk to the sugar, beat thorough- 
ly, fold in the well-beaten whites and bake 
in three layers, or one loaf cake. 


Mocha Cake 


Four eggs. 

One cupful of powdered sugar. 

One cupful of Robin Hood flour. 

Separate the eggs, beat the yolks and 
sugar fifteen minutes; add a tablespoonful 
of lemon juice and half the grated rind of a 
lemon. Sift the flour before you measure 
it, then sift it with a level teaspoonful of 
baking powder. Beat the whites of the 
éggs to a stiff froth; add them alternately 
with the flour. Bake in two layers, and when 
cold put together with caramel filling. 


Hermits 


Half cupful of butter. 

One cupful of sugar. 

Two eggs. 

A saltspoonful of baking soda. 

One teaspoonful of cinnamon. 

One saltspoonful of cloves. 

Quarter of a nutmeg, grated. 

One cupful of seeded raisins. 

Sufficient Robin Hood flour to make a 

batter. ; 

Cream the butter, add the sugar and the 
eggs, beaten without separating. Dissolve 
the soda in a tablespoonful of water and 
add it to the mixture; add all the spices 
and the raisins, then stir in the flour. The 
batter must be sufficiently thick to drop from 
aspoon. Drop ina shallow greased pan and 
bake in a moderate oven fifteen or twenty 
minutes. 


Cookies 


Three cupfuls of brown sugar. 

Quarter cupful of butter and lard. 

One cupful of cold water. 

Two rounding teaspoonfuls of baking 

powder. : 

Half a grated nutmeg. 

Beat the butter and lard and the sugar, 
and add the water. Sift the baking powder 
with two cupfuls of Robin Hood flour, add 
the nutmeg, mix until sufficiently stiff to 
roll; add more flour if necessary. Sprinkle 
the board with granulated sugar, roll out 
the dough, cut, and bake in a moderately 
quick oven .until a golden brown. 


Fancy 
Cakes 


Continued 


Fifty-three 


Fancy 
Cakes 


Cantinwed 


Fifty-four 


‘are done; if heavy, bake longer. 


Maple Cake 


Make a Grafton cake and bake it in 
three layers; when the cake is done and cool, 
put it together with the following filling: 

Boil two cupfuls of maple sugar, a half 
cupful of cream and a tablespoonful of 
butter together until it is the consistency 
to spread; stir carefully to prevent burning. 
Take from the fire, flavor with vanilla, and 
cool. 


Jackson Snaps 


Half cupful of butter. 

One cupful of sugar. 

One egg. 

One cupful of water. 

About three cupfuls of Robin Hood 

flour. 

Juice and grated rind of one lemon. 

Cream the butter, add the sugar, then 
the egg, well beaten, and water; stir in 
carefully the flour. When the dough is 
sufficiently stiff to roll out, roll it in a 
thin sheet, cut with a small round cutter 
and bake in a moderately quick oven until 
a light brown. 

Ginger or cinnamon may be added if 
desired. 


/ 


Cream Puffs 


Half pint of water. 

One ounce of butter. 

One cupful of Robin. Hood flour (four 

ounces). 

Four eggs. 

Put the water and butter over the fire 
in a saucepan; when it boils throw in 
hastily the flour, stir quickly until you have 
a smooth, thick dough, and stand aside 
until cool. Then break in one egg, beat 
until well mixed; then add another egg, 
beat again, and so on until you have all 
the eggs added; at last beat for five minutes, 
cover and stand the dough in a warm place 
for an hour. Drop by tablespoonfuls on 
lightly-greased tins, leaving a space of two 
inches between each puff; bake in a very 
quick oven. In a half hour pick them up; 
if they are light and perfectly hollow, they 
When cold 
make a slit in the side of each and fill with 
a thick, rich, soft custard, or whipped 
cream. 

Chocolate éclairs are made from cream 
puff batter, pressed through a plain pastry 


tube into the desired shape. They are 
filled with custard and iced with chocolate 
icing. 


Oatmeal Wafers 


Quarter cupful of butter. 

One cupful of sugar. 

One egg. 

A level teaspoonful of baking soda. 

. Two tablespoonfuls of milk. 

Robin Hood Porridge Oats. 

Beat the butter to a cream, add the egg, 
well beaten, and gradually work in the sugar. 
Dissolve the soda in a tablespoonful of 
water, add it to the sugar and milk, and 
work in sufficient dry oatmeal to make a 
very stiff dough; this will take two or two 
and a half cupfuls. Knead until the mixture 
will hold together, roll into a very thin 
sheet, cut into squares like Graham crackers, 
and bake in a shallow pan, in a moderate 
oven until a light brown, dry and crisp; 
this should take ten or twelve minutes. 

If well made, these are equal to, if not 
better than, Graham crackers. 


Cake Without Eggs 


One and a half cups of sugar. 

Two cups of Robin Hood flour. 

One teaspoonful of baking powder. 

One cup of milk. 

Two tablespoonfuls (or two ounces) of 

butter. 

One teaspoonful of flavoring. 

Beat the butter and sugar to a cream, 
add the milk and flour, and beat vigorously; 
add the salt, flavoring and baking powder; 
mix well, and bake in a moderate oven 
about thirty minutes. 


Buttermilk Cake 


One cup of butter. 

Three cups of sugar. 

Five cups of Robin Hood flour. 

Two cups of buttermilk. 

Half teaspoonful of soda or saleratus. 

Four eggs. 

Beat the butter to a cream, then add the ~ 
sugar and the yolks of the eggs; beat again 
until very light. Mash the soda or saleratus, 
add it to the buttermilk, stir until dissolve 
then add to the other mixture. Add th 
flour, beat until smooth, then stir in quickly 
the well-beaten whites. Bake in a moderate 


oven about three-quarters of an hour. 
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Indian Loaf Cake 


One pound of Indian meal. 

Quarter pound of raisins. 

Half pound of sugar. 

Quarter pound of butter. 

Quarter pound of currants. 

Two eggs. : ‘ 

Cut the butter into the meal, and pour 
over it sufficient boiling milk to make a 
stiff batter. Beat the eggs all together 
until very light. When the batter is cool, 
add the eggs and sugar. Seed the raisins; 
wash, pick and dry the currants; mix the 
fruit and flour them well, stir them into the 
batter, and bake in a very slow oven two 
hours. 


Dried Fruit Cake 


Three cups of dried apples or any other 
dried fruit. . 

Three-quarters cup of butter. 

One cup of sugar. 

One teaspoonful of cinnamon. 

Two cups of molasses. 

Two eggs. 

One cup of milk. 

One teaspoonful of soda. 

Half teaspoonful of cloves. 

Half nutmeg, grated. 


Soak the fruit over night in cold water. 
Then chop it slightly, and simmer in 
the molasses for two hours. Beat the eggs 
and sugar together until light, then add 
the butter; beat again, add the fruit, milk, 
spices, soda dissolved in a tablespoonful 
of boiling water, sufficient flour to make 


a stiff batter that will drop from the spoon. - 


Bake in a very moderate oven for two hours. 


Sponge Cake 


Six eggs. 

Weight of the eggs in sugar. 

Half the weight of the eggs in Robin Hood 
flour. 

Juice.-and rind of one lemon. 


After weighing the sugar and flour, 
separate the eggs. Beat the yolks and 
sugar togéther until very light. Now add 
the juice and rind of the lemon and half 
the flour. 
froth, add half of them to the cake, then 
the remaining half of the flour, and then the 
remaining half of the whites; stir lightly, and 
pour into a greased cake pan. Bake in a 
quick oven forty-five minutes. 


Beat the whites to a very stiff: 


Soft Gingerbread 


Three cups of Robin Hood flour. 

Half cup of milk. 

Half cup of lard. . 

One and one-half cups of molasses. 

One teaspoonful of soda. © 

Two eggs. 

One tablespoonful of ginger. 

Beat the yolks of the eggs and the lard 
together; then add the milk, soda and 
molasses; add the ginger and flour. Beat 
the whites to a stiff froth, add them care- 
fully. Bake in a moderate oven for three- 
quarters of an hour. 


Plain Cup Cake 


Half cup of butter. 

One and one-half cups of sugar. 
One cup of milk or water. 

Three eups of Robin Hood flour. 
Juice and rind of a lemon. 

Four eggs. 

Two teaspoonfuls of baking powder. 


Beat the butter, sugar and yolks of the 
eggs together until light; then add the water 
or milk, and half the flour, and beat until 
smooth; then add the well-beaten whites, 
then the remainder of the flour, then the 
juice and rind of the lemon and the baking 
powder. Mix thoroughly and bake in a 
greased Turk’s-head, in a moderate oven 
about three-quarters of an hour. 


Layer Cake 


Half pound of butter. 

Five eggs. 

Six ounces of Robin Hood flour. 

Quarter teaspoonful of mace. 

Half pound of sugar. 

Two ounces of cornstarch. 

One teaspoonful of vanilla. 

Two tablespoonfuls of sherry. 

One teaspoonful of baking powder. 

Beat the butter to a cream; add the sugar 
gradually, beating all the while, then add 
the yolks of the eggs, then the well-beaten 
whites, then the flour, cornstarch and baking 
powder; beat well; add the flavorings, mix 
well. Grease three deep jelly tins, pour in 
the cake, and bake in a moderately quick 
oven fifteen minutes. When done, remove 
carefully from the pans, and stand them on 
a towel for a few minutes to cool. 
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ICINGS AND FILLINGS 


Boiled Icing 


Boil one cupful of granulated sugar, a 
saltspoonful of cream of tartar and a half 
cupful of water together until they spin 
a thread, pour while hot into the well- beaten 
whites of two eggs, beat until it is thick 
enough to spread without running; flavor 
with vanilla, orange, lemon or maple 
flavoring. 

If it remains thin, you have not boiled 
the sugar and water sufficiently long. If 
it is too stiff, you have boiled it a little too 
much. After a single trial you can gauge 
this exactly. 

For Nut Filling, add chopped nuts. 

For Fruit Filling, add chopped candied 
fruit. et 

Chocolate Icing 


Beat the whites of two eggs, adding 
gradually ten ounces of sifted icing sugar, 
beat until stiff enough to form a pyramid, 
add two ounces of melted Baker’s chocolate 
and use. 


Chocolate Icing Number Two 


Quarter pound of grated chocolate. 

Quarter pound of powdered sugar. 

One tablespoonful of water. 

One teaspoonful of vanilla. 

Put the chocolate in a saucepan, stand it 
in another of boiling water, add the sugar 
and water and stir until smoath; take from 
the fire, add the vanilla and it is ready for 
use. 


Orange Icing 


Half pound of powdered sugar. 
One tablespoonful of boiling water. 
The grated rind of one orange. 
Sufficient orange juice to moisten. 


Put the sugar in a bowl, add the rind, 
mix thoroughly and add the water; stir, 
and if this is too thick to spread, add a 
little orange juice. This will harden at 
once, and is exceedingly nice for small cakes. 


Boiled Chocolate Filling 


One and a half cupfuls of sugar. 
Half a cupful of milk. \ 


One teaspoonful of butter. 
/ 


One teaspoonful of vanilla. 

Two squares of Baker’s chocolate. 

Put all the ingredients, except the vanilla, 
into a saucepan; boil, stirring all the time, 
ten minutes. Take from the fire; add the — 
vanilla and beat until a> consistency tof 
spread. 


One and a half cupfuls of brown sugar. 
Half a cupful of cream. 

Two tablespoonfuls of milk. 

One tablespoonful of caramel. 


Put all the ingredients in a saucepan and 
boil until a soft ball. can be formed, when 
a little of the mixture is dropped in cold 
water; this will take one-half hour or a little 
more. Stand the saucepan in a pan of cold 
water and beat until the right consistency | 
to spread. 4 
_ All these icings will answer for frostings = 
or fillings. 
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Plain Icing 


Whites of twoggs. mes 

One teaspoonful of lemon juice. ag 

Half pound of powdered sugar. | . 

Place the eggs in a refrigerator. or ‘some. 
“very cold place one hour before using. 
Break them carefully and beat the whites 
until frothy, then sift the sugar in gradually; 
beating all the while; add the lemon juice, 
and continue the beating until the icing 
is fine and white, and stiff enough to stand 
alone. Keep in a cool place until wanted. 
Spread with a knife dipped in ice-water. 
If ornaments are used, they must be placed 
on the cake while the ice is still moist. 3% 
This may be varied by adding different ~~ 
flavorings, such as strawberry, pineenaay ge 
rose, vanilla, etc. 2 


Strawberry icing should always be colonel ; 
with a few drops of cochineal. sq 


Gelatin Icing 


Put one even tablespoonful of gelatin 
into a bowl, cover it with one tablespoonful 
of cold water, let it soak half an hour; then 
add two tablespoonfuls of boiling water, o7 
stir until dissolved, then add pulverized 
sugar to make the mixture a proper con- 
sistency to spread. Flavor to taste. Let 
the cake cool, spread the icing quickly over 
it, and stand in a cool place to dry. 


= 
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PASTRY AND PIES 


Good pastry requires good flour and good 
shortening. For French paste use only 
butter. For plain paste use half butter and 
half lard, or all lard. Ad! paste must be 
quickly made in a cold place. 


French Puff Paste 


One pound of sifted Robin Hood flour. 
One pound of good butter. . 
One teaspoonful of salt. 

One teaspoonful of sugar. 

The white of one egg. 

One cupful of ice water. 


Seald a bowl, and cool with cold water. 
Wash your hands in soap suds, rinse them 
in cold water but do not dry them; this is 
done to prevent the butter from sticking. 
Fill the bowl partly full of cold water, put 
in the butter, break it apart and work it 
with the hands under the water until it 
becomes soft and elastic. The water must 
be very cold. If your hands get too cold, 
dip them in hot water for a moment and 
go on washing the butter. The butter 
must not become too soft, nor must it stick 
to the hands. Put the flour on a marble 
slab or in the centre of a large meat platter, 
make a well in the centre and put in a lump 
of the washed butter the size of an egg. 
Put in the white of the egg, sugar and salt. 
Work this with the thumb and two fingers 
to a paste, adding gradually the ice water, 
and gradually work in all the flour. When 
the flour is worked in and you have a good 
stiff dough, knead it as you would bread 
for five minutes, then cut it into halves and 
roll each half into a sheet. Roll or pat the 
butter into a thin sheet, break it off in 
bits and lay it over one sheet of dough, 
dust this thickly with flour, cover it with 


| the other sheet, pound lightly with a rolling 
pin‘ and roll from you into a long thin 


e fold will run to 
ou again, fold as 


sheet; fold in the "hl then the ends, then 


~ 


_it from six to eight times. 
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before, place it-on a pie dish and stand it 
in a cold place, or on the ice, for fifteen 
minutes. Then dust the board with flour, 
and roll and fold it in the same manner 
twice more, and stand it on the ice for fifteen 
minutes. Do this until you have rolled 
Then dust a 
napkin with four, put in the paste, fold over 
the napkin, put it in a pie dish and stand 
it in a cold place, or on the ice, over night, 
and it is ready for use. 

A novice will make better Lee by rolling 
it six rather than eight times. 


To Bake a Puff Paste 


Perhaps the most important part of good 
puff paste is the baking. If you roll it too 
much, so that it becomes soft, it is bound 
to toughen and harden in the baking. - The 


paste must be icy cold when it is put in, 


the hot oven. Roll and cut the paities, 
put them on a baking sheet or pan and stand 
away on the ice; when the oven is hot 
(about 450° to 460° Fahr.) put in the paste. 
It is difficult to bake puff paste in high 
altitudes; it is apt to melt and run out of 
shape. To insure success, use a chemical 
thermometer and let it register at least 
460°; at sea level, 400° Fahr. will be better. 
Have a strong .under-heat, so that the 
patties will rise their full height before 


browning. a 


To Make Patties 


Roll puff paste into a sheet a quarter of 
an inch thick, and cut it into rounds with 
a large round cutter. With a smaller 
cutter, take the centres from two-thirds of 
the rounds. Brush the solid round with 
beaten egg, put on top one round, put on 
one of the cut rounds, brush with white of 
egg, and put on another circle. This makes 
one solid round with two circles on top. 
Lift this carefully to your baking pan, and 
so continue until all the patties are made. 


Stand aside for at least one hour, until very — 
cold. 
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Plain Paste with Butter 


Have everything as cold as possible. In 
warm weather stand the butter and flour 
in the refrigerator for several hours before 
using them. Sift Robin Hood flour and 
measure carefully three cupfuls; put it in 
a large mixing bowl, add a teaspoonful of 
salt, a teaspoonful of sugar and a half pound 
of butter. With asharp knife cut the butter 
into small pieces in the flour, add one cupful 
of ice water, gradually lifting with a knife 
the portion which you have moistened first, 
and push it to one side; then wet another 
portion, and so continue until the paste 
is moist, not wet. Then cut it together 
until you can lift it from the bowl with a 
knife. Dredge the baking board with flour, 
turn out the paste and roll it lightly and 
quickly from you into a long, thin sheet. 
Fold in the sides, then the ends, turn the 
paste around and roll it quickly from you 
again, fold and roll again, fold it, put it in 
a napkin, put it on a pan, and stand it 
on the ice or in a cold place. 


A Worp ofr Caution: Add the water 
very carefully, mixing the paste with a 
knife. Do not pour the water twice in the 
same place, but be particular to always wet 
the dry flour. This is ready to use as 


‘soon as cold, and if well made is almost as 


light as puff paste, and like puff paste, must 
be baked at high altitude in a very hot oven. 


Every-day Paste 
Sift one quart of Robin Hood flour, add a 


half cupful of lard, a teaspoonful of salt 


and 4 cupful of ice water; mix the salt and 
flour, put in the lard, and with the tips of 
the fingers rub it quickly into the flour. 
Add a little water at a time until the paste 
is moist; it should take nearly a cupful. 
Knead quickly into a loaf, roll it out in a 
sheet and roll it up; stand aside until quite 
cold and it is ready for use. 


Apple Tart 


Pare, quarter and\core six tart apples; 
cut each quarter into halves, put them in a 
deep baking dish and put over a half cupful 
of sugar, the juice of half a lemon if you 
have it, and a half cupful of water. Cut 
a tablespoonful of butter into bits and place 
them over the top. Roll plain paste in a thin 
sheet, put it over the top, make a hole in 
the centre, brush the paste with a little 


, \ 


milk or beaten egg, and bake in a quick 
oven until the apples are tender (about 
three-quarters of an hour). Apple sauce 
may be used in the place of raw apples. 


Peaches may be substituted for. apples é 
and used in the same way. iM 


Cherry Pie 


Line a pie dish with good plain paste, fill , 
it with stoned cherries, sprinkle over six | 
tablespoonfuls of sugar, dredge lightly with . 
ftour, cover with the upper crust rolled as 
thin as possible, trim the edges neatly with 
a knife, make a small vent in the centre, 
press the edges tightly together so that the 
juice of the fruit will not run out while 
baking, and bake in a quick oven a half hour. 


Cocoanut Custard 


' Beat two eggs with a half cupful of sugar | 
until very light, then add one pint of milk, ; 
half a nutmeg, grated, and two cupfuls of 

grated cocoanut. Line two pie dishes with 
paste, fill with the cocoanut mixture and | 
bake in a quick oven thirty to forty minutes. ; 
The custard must be “‘set”’ in the centre. . 
It. takes longer in high altitude than at | 
sea level. ‘ ; 
: 


Lemon Meringue 


Beat the yolks of three eggs and one cupful 
of sugar together until light, add the grated 
yellow rind and juice of one lemon. Put 
two level tablespoonfuls of Robin Hood | 
flour into a cup, add a little milk, mix until | 
smooth, then fill the cup with milk, strain 
this through a sieve into the eggs and ‘ 
sugar and mix thoroughly. Line a deep pie | 
plate with good paste, putting an extra’ 
rim of two layers of paste around the edge, 1 
pour in the mixture and bake in a hot oven f 
until the custard is ‘“‘set’’ (forty-five minutes q 


at high altitude, thirty minutes at sea level). 
Beat the whites of the eggs until stiff, add 
one tablespoonful of powdered sugar at 
high altitude, three tablespoonfuls at sea 
level, and beat until stiff and glossy. When @ 
the pies are done, take them from the ove 
put the meringue, by spoonfuls, over the 
top, dust thickly with powdered sugar and 
brown lightly in the oven. Serve cold the 
same day on which they are baked. at 
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Cranberry Tart 


Line a pie dish with plain paste, put an 
extra rim around the edge, fill the dish with 
mashed cranberries, cover over half as 
much sugar as you have cranberries, and 
bake in a quick oven until the cranberries 
are clear and transparent, about a half hour. 


Pumpkin Pie 


Pare and cut the pumpkin in pieces about 
one inch square; put them in a stewing 
pan with just enough water to keep them 
from burning; stew slowly until tender 
(about half an hour), then press through a 
colander. To every half pint of pumpkin, 
add a piece of butter the size of a walnut, 
and a quarter-teaspoonful of salt; mix, and 
let stand until cold. When cold, put one 
pint of this pumpkin into a large bowl, add 
to it one pint of milk, a half-teaspoonful of 
ground mace, the same of ground cinnamon, 
and one teaspoonful of ground ginger; mix 
all well together and sweeten to taste. 
Beat four eggs until light, then add them 
to the mixture. Line four deep pie plates 
with good plain paste, fill with this mixture, 
and bake in a quick oven (400° Fahr.) for 
about thirty minutes. 

The Kershaw pumpkin is best for pies. 

If you use liquor, a gill of brandy may be 
added to the recipe given. 


Mince Meat 


Cover two pounds of lean beef with boiling 
_water, boil rapidly five minutes, put it in a 
fireless cooker if you have one, and stand it 
aside over night; without a fireless cooker, 
cook slowly two and a half to three hours, 
until tender, and stand aside to cool. Shred 
and chop fine two pounds of beef suet. Pare, 
core and chop four pounds of apples. Shred 
one pound of citron. Stone two pounds of 
layer raisins, or use the ordinary seedless 
raisins. Chop the meat, put it in a large 
pan, add the suet, apples, raisins, two pounds 
of currants; add the citron, two pounds of 
sugar, two pounds of sultanas, a half pound 
of candied lemon peel, shredded, a quarter 
of an ounce of ground cloves, two nutmegs, 
grated, a half ounce of ground cinnamon, 
a tablespoonful of salt, and the juice and 
grated rind of two oranges and two lemons. 
Mix thoroughly and pack into a good sized 
stone jar; pour over one quart of good brandy 
and one quart of sherry; cover closely and 
stand aside in a cold place to keep all winter. 
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When needed for use, dip out the desired 
quantity and thin it with cider. 

Fresh beef’s tongue, or the heart, or the 
sea of beef, or the sticking piece may be 
used. 


Farina Flourindine 


Put one pint of milk in a double boiler, 
when hot stir in four level tablespoonfuls 
of Robin Hood Farina, stir until the milk 
thickens; take from the fire, add the yolks of 
three eggs beaten with a half cupful of sugar; 
add a teaspoonful of vanilla and stand aside 
to cool. Line two good sized pie dishes with 
plain paste, cover the bottoms thickly with 
seeded raisins, pour over the farina mixture 
and bake in a hot oven until the custard 
is “‘set’’ (about forty-five minutes). While 
these are baking, make a meringue by 
beating the whites of the eggs, to a stiff 
froth, add a tablespoonful of powdered sugar, 
beat until fine and dry, take the pies from 
the oven, spread the meringue over, making 
it smooth, dust with powdered sugar and 
brown quickly in the oven. 


Italian Pie 


Beat three eggs, without separating, for 
fifteen minutes; add five tablespoonfuls of 
powdered sugar, beat five minutes, add a 
half cupful of finely chopped almonds, two 
tablespoonfuls of cocoa or grated chocolate, 
and sprinkle in slowly two-thirds of a cupful 
of dry, sifted bread crumbs. Line a square 
pan, putting a rim of extra paste around 
the edge, pour in the mixture and bake in a 
moderately quick oven, about 300°, for 
a half hour. 
fully to prevent scorching. It must be 
“set’’ in the centre. Serve cold. Cut into 
strips one inch wide, the width of the pan. 


Italian Meringue 


Roll good plain or puff paste into a thin 
sheet, cut with a sharp knife or pastry 
jagger into pieces four inches long and two 
inches wide; put these in a baking pan or 
sheet, pick lightly with a steel fork and 
bake in a quick oven until they are thorough- 
ly done; at high altitude this takes three- 
quarters of an hour. When cool spread 
lightly with raspberry or gooseberry jam, 
cover with a meringue made from the whites 
of three eggs, dust the meringue thickly 
with chopped nuts and put in the oven 
a moment to brown. 


At sea level watch this care- ~ 
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Banbury Tarts 


Chop a half pound of seeded raisins, add 
a half cupful of sugar, one egg slightly 
beaten, a half cupful of bread or cracker 
crumbs, and the juice and grated rind of a 
lemon. Roll plain paste into a thin sheet, 
cut quickly, either with a sharp knife or a 
pastry jagger, into pieces about four inches 
long and three inches wide. Put a table- 
spoonful of the mixture on each piece, brush 
the edges quickly with water, fold one half 
over the other, press the edges together, 
pick the top with a steel fork, stand them 
at once in a baking pan, and when very 
cold bake in a quick oven thirty minutes; at 
sea level have the oven moderately hot and 
bake the same length of time. 


Napoleons 


I never have tried to make Napoleons 
at high altitude, but I fancy they could 
be quite easily done. Roll puff paste into 
a very thin sheet, cut the sheet into three 
squares, making them as large as you can; 
pick the sheets and put them into baking 
pans in a quick oven to bake. When done, 
take them from the oven and put them aside 
to cool. While they are baking and cooling 
put a cupful of milk into a double boiler, add 
a tablespoonful of cornstarch (moistened) ; 
when this is smooth and thick add the yolks 
of two eggs beaten with two tablespoonfuls 
of sugar, cook a minute, take from the fire, 
add a teaspoonful of vanilla and stand this 
aside to cool. At serving time put down 
one sheet of the baked paste, cover with a 
layer of the raspberry jam, spread another 
sheet with the cream filling, put it on top 
of the one with the raspberry jam, put on the 
remaining sheet and cover with ordinary 
icing. Use while fresh. 


Oyster Patties 


One batch of puff paste. 

One pint of milk or cream. 

One tablespoonful of cornstarch. 

Twenty-five nice fat oysters. 

One tablespoonful of butter. 

Salt and pepper to taste. 

Roll out the puff paste about one inch 
thick. Then, with a round tin cutter, cut 
out a patty and lay it on a greased tin sheet. 
Brush it tightly over the top with the beaten 
yolk of an egg, being careful not to allow 
any of the yolk to run down the sides, as 
it cements the edges together and prevents 
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it from being light; then take a cutter, two 
sizes smaller, and press it in the centre and 
nearly through the patty, and so on until ae. 
you have the whole cut. Now put them =~ 
on the ice for a half-hour, or until the oven 
is very hot (400° Fahr.). Then bake about — 
twenty minutes, or until a nice brown. 
The inside cut acts as a non-conductor, and 
prevents the heat from reaching the centre, 
consequently all the paste inside this ring 
should be unbaked. Now remove the lid 
crust carefully, and ‘save it for the lid of 
the patty. Take out this unbaked portion 
with a spoon. Put the patties back in the 
oven for ten minutes; leave the door open, 
as they only want a little drying. Now 
put the oysters on to boil, in their own 
liquor; as soon as they boil, drain them. 
Put the milk or cream on to boil in a farima 
boiler. Rub the butter and cornstarch 
together until smooth, and add to the boiling 
milk or cream; stir until it boils, add salt 
and pepper, and last, the oysters; let boil 
up again and take from the fire. 
TO FILL THE PATTIES 


Put two oysters and a little sauce in each 
one, put on the lid, and serve. 


Cranberry Pie 


Line a pie dish with plain paste, then fill 
it with uncooked cranberries; add a half-cup 
of molasses, and four tablespoonfuls of , 
sugar, cover with an upper crust and bake 
in a quick oven for thirty minutes. % | 


Floating Island 


One quart of milk. 

Half cup of sugar. 

Four eggs. 

One teaspoonful of vanilla. . 

One tablespoonful of cornstarch. | 

Put the milk on to boil in a farina boiler. 
Beat the whites of the eggs to a stiff froth, 
put them, a few spoonfuls at a time, on ; 
top of the boiling milk; let cook one minute, 
and then remove them with a skimmer. 
Now beat the yolks of the eggs, sugar, and | 
cornstarch together until light, then stir 
them into the boiling milk; stir until it 
thickens (about one minute). Take from 
the fire, add the vanilla, and stand aside to « 
cool. When cold, pour into a glass dish, e 4 
heap on the whites of the eggs, dot here and : 
there with bits of currant jelly, dust with | ™ 
powdered sugar, and serve very cold. 

This will serve eight persons. 
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Boston Cream Cake Pie 


Make a Grafton cake and bake it in three 
layer cake pans. While this is baking, 
put a quart of milk in a double boiler, add 
the yolks of four eggs beaten with a half 
cupful of sugar, stir and cook until it 
slightly thickens, and pour it, while hot, 
into the well-beaten whites of the eggs; 
beat it thoroughly, add a teaspoonful of 
vanilla and stand aside to cool. At serving 
time put down a layer of the cake, cover it 
well with the soft. custard, another layer, 
soft custard, another layer, and pour the 
remaining custard over the whole. Send 
to the table immediately. 


Any stale cake left over may be served 
with a soft custard as dessert. 


Fruit Shortcake 


One pint of Robin Hood flour. 

Two level tablespoonfuls of butter or 

lard. 

Two-thirds of a cupful of milk. 

Two teaspoonfuls of baking powder. 

Half teaspoonful of salt. 

Fruit. 

Add the baking powder and salt to the 
flour, sift them, and rub in the butter; 
add the milk to make a moist, not wet, 
dough. Roll or pat it into an oblong or 
square cake, brush the top with milk and 
bake in a quick oven a half hour. While this 
is baking, prepare any fresh fruit—peaches 
(pared), strawberries or raspberries—sweet- 
en them; small fruits should be mashed. 
When the shortcake is done, pull it into 
halves, scoop out a portion of the soft 
crumb and spread both halves with butter. 
Put the under-half in a platter, heap on a 
layer of fruit, put on the upper half, garnish 
it nicely with fruit, dust with sugar and 
send to the table. Pass with it cream or 
milk. 
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Apple Charlotte 


Six tart apples. 

Half box of gelatin. 

One pint of good cream: 

Half cupful of powdered sugar. 

Pare and quarter the apples, put them in 
a saucepan with just water enough to 
prevent burning; when tender, press through 
a colander, add the sugar and the gelatin, 
which has been soaked in a half cupful 
of cold water for a half hour. Stir until 
the gelatin is dissolved, and pour the 
mixture into a granite bowl or basin; stand 
the basin in a pan of cold water or cracked 
ice to cool. Whip the cream. When the 
mixture begins to thicken, fold in the cream 
and turn it once into a pudding mould. 

Caution: Stir the mixture while it is 
cooling, or it will congeal near the ice and 
give a lumpy appearance to the dessert. 

All charlottes may be made after this 
recipe, using in the place of the apple 
mixture, orange juice, currant juice, peaches 
or plums, changing the quantity of sugar 
to suit the acidity of the fruit. 


Coffee Bavarian Cream 


Half box of gelatin. 

Half pint of milk. 

One pint of cream. 

One cupful of sugar. 

One cupful of strong boiling coffee. 

One teaspoonful of vanilla. 

Cover the gelatin with cold milk and let 
it soak for a half hour, then pour into it 
the boiling coffee, stir over the fire until the 
gelatin is dissolved, add the sugar, take from 
the fire, add the vanilla and strain into a 
tin basin; stir while cooling, and whip the 
cream. When the mixture begins to thicken 
fold in the cream, stirring from the bottom 
and sides of the bowl. Pour into a fancy 
mould and stand away to harden. Serve 
plain, or with a garnish of whipped cream. 

All Bavarian creams may be made after 
this recipe. Substitute a pint of made 
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chocolate for the milk and coffee, and you 
will have Chocolate Bavarian Cream. A 
pint of mashed strawberries or strawberry 
juice will give Strawberry Bavarian Cream. 
Do not heat the fruit juices, but melt the 
gelatin in a little hot water. 


Blanc Mange 


One quart of milk. 

Six level tablespoonfuls of cornstarch. 

Half cupful of sugar. 

A teaspoonful of vanilla. 

Quarter teaspoonful of salt. 

Heat the milk in a double boiler, add the 
cornstarch, moistened in a little cold milk, 
and the salt; stir until you have a thick, 
smooth mass, add the sugar, take from the 
fire, add the vanilla and pour at once into 
small custard cups or moulds. Serve cold 
with sweetened cream. 

This may also be served with a sauce of 
stewed fruit or fruit juices. 


Hamburg Cream 
Five eggs. 
Two lemons. 
Half pound of sifted sugar. 
Beat the yolks of the eggs with the juice 


‘and grated rind of the lemons for fifteen 


minutes, add the sugar, beat five minutes 
and stand the bowl in a pan of boiling 
water; stir constantly until the mixture’ 
begins to thicken, then add hastily the 
well-beaten whites:of the eggs. Take from 
the fire and turn at once into’ lemonade 
or dessert glasses. At serving time dust 
the top with finely chopped nuts or grated 
macaroons. é 


South Carolina Snow : 


Half box of gelatin. 

One pint of water. 

Half cupful of sugar. 

Juice of one lemon. 

Whites of three eggs. 

One teaspoonful of vanilla. 

If you use it, four tablespoonfuls of sherry. 

Cover the gelatin with a quarter of a 
cupful of cold water and let it soak a half 
hour; add the pint of boiling water, stir 
until the gelatin is dissolved, add the sugar 
and all the seasoning, and stand aside until 
the gelatin is “set,” but not hard. Put 
in the whites of the eggs, unbeaten, and beat 
the whole until it is as white as snow. Turn 
into a fancy mould and stand aside to 
harden. Serve cold, with soft custard made 
from the yolks of the eggs. 


Charlotte Russe ’ 


One quart of good cream. 

Three-quarter cup of powdered sugar. 

One teaspoonful of vanilla. 

Half pound of lady fingers. 

Half box of gelatin. 

Half gill of sherry (if you use wine). 

Cover the gelatin with cold water, and 
let it soak for a half hour. Whip the cream 
and lay it on a sieve to drain. Line two 
plain two-quart moulds with the lady 


fingers. Now turn the cream into a large 
basin and place it in a pan of cracked ice; ' 


add to the soaked gelatin just enough boiling : 
water to dissolve it. Now add the sugar | 
carefully to the cream, then the vanilla and 
wine, and last, strain in the gelatin. Com- 
mence to stir immediately; stir from the 
sides and bottom of the basin until it begins 
to thicken, then pour into the moulds and 
set away on the ice to harden. 


Cup Custards 


One quart of milk. 
Half cup of sugar. 
Four eggs. 

Quarter of a nutmeg, grated. i 
Beat the eggs all together until light, then 
add the sugar, beat again, add the milk and ~ 
nutmeg, stir until the sugar is dissolved. — 
Pour into custard cups. Stand the cups 
in a pan of boiling water and then put the 
pan'in the oven. Bake until the custards 
are set; that is, firm in the centre. When 
done, take them out of the water and stand 

away to cool. Serve in the cups. 


Angel’s Snow 


One dozen sweet oranges. 

One'cup of sugar. 

One cocoanut. . 

Pare and grate the cocoanut.. Peel and 
cut the oranges in small pieces, taking out 
all the seeds. Put a layer of the oranges ‘ 
in the bottom of a pretty glass dish, sprinkle F, 
with sugar, then a layer of cocoanut, then 
another layer of oranges, sugar, and so on, 
until the dish is full, having the last layer 
cocoanut. Let stand one hour, and it is 
ready to serve. 


& 
Baked Custard SS 


Make the same as Cup Custard; pour into 
a baking dish and bake in a quick oven 
until firm in the centre. Serve very cold.” 
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PUDDINGS 


Dutch Apple Pudding 


Two eggs. 

One cupful of milk. 

One and a half cupfuls of Robin Hood 

flour. 

Half teaspoonful of salt. 

Two teaspoonfuls of baking powder. 

Two tablespoonfuls of shortening. 

Three good sized apples. 

Separate the eggs, beat the yolks, add 
the milk and the shortening, melted; add 
the flour and the baking powder, sifted, 
and the salt, and fold in the well-beaten 
whites of the eggs. Turn into a shallow 
Have the apples pared, cored 
and cut into eighths, put them thickly all 
over the batter, rounding side up, sprinkle 
over a half cupful of sugar and bake in a 
quick oven thirty-five to forty minutes. 
Serve warm, with plain pudding sauce, or 
milk, or cream. » 

Peaches, huckleberries or blackberries may 
be substituted for apples. If well made, 
this is an exceedingly nice plain pudding. 


Mock Charlotte Fuccing 


One pint of water. 

Three level tablespoonfuls of cornstarch. 

One cupful of sugar. 

One pint of milk. 

Four eggs. 

One teaspoonful of vanilla. 

Moisten the cornstarch with a little 
cold water, add the pint of boiling water, 
boil a minute until thick and smooth, add 
half the sugar, take from the fire and add 
half the vanilla; pour this, while hot, into 
the well-beaten whites of the eggs, beating 
all the while, and turn into a pudding mould 
to cool. Put the milk over the fire; beat 
the yolks of the eggs with the remaining 
sugar, add them to the hot milk, stir’ until 
you have a soft custard, take from the fire, 
add the vanilla and stand aside to cool. 
Serve the pudding cold in a deep dish, with 
the sauce poured around. 
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Bread Pudding 


One pint of milk. 

One pint of stale bread crumbs. 

Two eggs. 

A teaspoonful of cinnamon. 

Half cupful of sugar. 

Half cupful of dried currants or raisins. 

Break the bread in pieces, soak it in the 
milk for fifteen minutes, add the sugar, 
add all the other ingredients and the eggs, 
beaten without separating. Bake in a 
casserole or baking dish until ‘‘set’’ in the 
middle, about three-quarters of an hour. 
Serve hot, with plain pudding sauce. 


Cottage Pudding 


One tablespoonful of butter. 

One cupful of sugar. 

Half cupful of milk. 

Two eggs. 

Two rounding teaspoonfuls of baking 

powder. 

One and a quarter cupfuls of Robin Hood 

flour. 

Beat the butter, sugar and the yolks of 
the eggs together, add the milk, and the 
flour and baking powder sifted together; 
beat well and stir in carefully the well-beaten 
whites of the eggs. Bake in a square cake 
or bread pan in a moderate oven for three- 
quarters of an hour. Serve with plain 
pudding sauce. 


Puff Puddings 


Two eggs. 
One cupful of milk. 
Two-thirds of a cupful of Robin Hood 
flour. 
Half teaspoonful of salt. 
Beat the eggs without separating until 
rather light, and add the milk. Add the 


Puddings 
$ Sauces 


salt to the flour and gradually stir in the milk ~~ 


and egg; when smooth strain through a sieve 
and fill into eight hot greased gem pans and 
bake for three-quarters of an h until 
they are light and ae: Serve ‘hot, 
with Qfanae sauce. 
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Saratoga Pudding 


One cupful of molasses. 

One cupful of sour milk. 

Half pound of raisins. 

Half pound of currants. 

One teaspoonful of baking soda. 

Two and a half cupfuls of Robin Hood 
flour. 

Half cupful of chopped suet. 

One teaspoonful of cinnamon. 

Half nutmeg, grated. 

Half teaspoonful of salt. 

Mix the suet’ and molasses. Dissolve 
the soda in a tablespoonful of warm water, 
add it to the milk, then add it to the suet 
and molasses; beat in the flour and spices, 
add the fruit, well floured, turn the pudding 
in a pudding bag or mould, and boil con- 
tinuously for three hours. Allow plenty of 
room for swelling. 


English Plum Pudding 


This is the Queen’s Two-Guinea Prize 
Pudding 

One pound of seeded raisins. 

One pound of suet, chopped fine. 

Three-quarters of a pound of stale bread 

crumbs. 

Quarter pound of brown sugar. 

One pound of currants. 

Quarter pound of Robin Hood flour. 

Half nutmeg, grated. 

Five eggs. 

Half pound of minced candied orange 

peel. 

Halt t pint of brandy. 

Flour the fruit and mix it with all the 
other dry ingredients. Beat the eggs, add 
to them the brandy, then pour the mixture 
over the dry ingredients and mix thoroughly 
with your hands. Pack into greased small 
kettles or moulds, or bowls, or bags, and boil 
ten hours. 

This can be done in a fireless cooker, 
cooking the puddings over night. These 
will keep for-months; simply reheat at 
serving time. 


Queen Mab’s Pudding 


Half box of gelatin. 
One pint of cream. 
One pint of milk. 
Two-thirds of a cupful of sugar. 
Four eggs. 

One teaspoonful of vanilla. 


Cover the gelatin with a quarter of a 
cupful of cold water and soak a half hour. © 
Whip the cream. Put the milk over the 
fire in a double boiler, add the gelatin, stir 
until the gelatin is dissolved, add the yolks 
of the eggs and sugar beaten together; when 
thick like a soft custard, take it from the 
fire, add the vanilla and turn it in a basin’ 
to cool. - Stand this in a pan of cracked ice 
or cold water and stir constantly until it 
begins to thicken, then stir in carefully the 
whipped cream; when well mixed, turn into 
a fancy mould and set away to harden. 
This may be served plain or with a garnish 
of whipped cream. 


PUDDING SAUCES 


Brandy Sauce 


Four tablespoonfuls of butter. 

Whites of two eggs. 

One cupful of powdered sugar. 

One gill of boiling water. 

One gill of brandy. 

Beat the butter and add gradually the 
sugar; when very light add the whites of 
the eggs, unbeaten, one at a time; and beat 
ten minutes. At serving time add the 
brandy and boiling water, and stand the 
bowl in a basin of hot water over the fire, i 
stir until light and creamy and use at once. 


*) 
Hard Sauce fe, 


Two level tablespoonfuls of butter. \ 
One cupful of sifted powdered sugar. 
The white of an egg. 

One teaspoonful of vanilla, or 

A tablespoonful of brandy. 

Beat the butter to a cream, add gradually 
the sugar, and when very light drop in the — : 
white of an egg; beat until light and frothy, . 
and add the flavoring. Heap into a small 4 
dish, dust it lightly with grated nutmeg, 
and stand on the‘ice to harden. } 


Plain Pudding Sauce 


Mix two level tablespoonfuls of Robin 
Hood flour with a half cupful of sugar, add » 
hastily one pint of boiling water and boil 7 


a minute; take from the fire, add a table-— 
spoonful of butter and flavor with the grated 
yellow rind and juice of an orange or lemon, 
or use vanilla, or sherry. 
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Do You 


dently filled her jars with each luscious fruit 
as it came in season.- Her fruit cupboard is 
a joy to the eye with its colorful rows of neatly 
labeled jars, and now that she has indeed full and 
plenty of all-sorts of fruit at her hand, I wonder if 
_she is going to make them play the delicious and 
ieee eae in the family food scheme that she 
ght to. Is she going to Serve them day after day, 
saat as they are—canned peaches, or plums or cher- 
ries—until the family begin to weary of their 
Sameness, or is she going to call to her aid the 
many appetising fruit salads and delicious fruit 
desserts which will make such delightful variety 
that the family will sit up and beg for more, even 
after the last sealer has been emptied? 


Fruits-and salads are most important ‘items of 
the winter diet, if one would keep in the best of 
health, and in some form or other they should he 
-eaten at Ieast once or twice a day. They, more 
than any other article in your diet, will supply the 
-much-needed vitamines which spell energy, good 
health and good looks. Begin the day with fruit, 
without fail. Of course, nothing -is so. good for 


_ breakfast as the fresh fruits, oranges and grape-. 


~the dried fruits,—apples, 


fruits, but when you cannot always get these, don’t 
forget that apples, baked, stewed or fresh, are 
always splendid, and even a few raisins, stewed 
and cooked with the cereal, will give a needed 
stimulus in the morning... And when you are tired 
of your own fruits, just for a change try some of 


and figs. 
the most healthy and palatable foods we have, and 
different combinations cooked together are tre- 
mendously. good, as-for instance, prunes and apri- 
cots; prunes, peaches and dates; 
apples. : ; : 

The next time you are planning dessert for din- 
ner, 
preserves, try this delicious and simple fruit salad 
for a-change. 
and raspberries, cut*up the large fruit, add a couple 
of sliced bananas, and the raspberries. ~Set aside 
for an hour or two to allow-the flavors to blend, 
‘put keep-in a cool. place. _Then serve it in glass 
~ fruit dishes with crisp cookies or fresh cake.: 


~ 


The. 


peaclfes, apricots; prunes fim 
Properly cooked dried fruits:are one of § 


figs raisins and§® 


instead of running-down cellar for a jar off 


Open a jar each of peaches or pears i 


2 bananas, 1 dozen chopped walnuts, 1 envelope 
powdered gelatine, 1% cups water, juice of half a 
lemon, 3 tablespoons of sugar. 

Place the sliced pineapple in a medium-sized 
mold, then peel and slice the oranges, arranging 
them next the pineapple with a few of the nuts 
in between. Slice the bananas, always wor g 
toward the centre of the ‘dish, add the remaining 
nuts and sprinkle the lemon juice over the bananas 
to keep them from discoloring. Soak the gelatine 
in a cup of cold water for half an hour. Now take 
your pineapple juice (about Y% cup) and mix it 
with half a cup of water, and sugar. Place over 
fire till it comes to-a boil. Then mix with the 
gelatine, stirring rapidly, and when cool pour.over 
the fruit. Let it stand in/a cool place to set. This 
makes a most attractive looking as well as a deli- 
cious dessert, and can me served with or without 
whipped créam, 


Prune Whip. 
1 pound of prunes, 1 cup of white sugar, whites 


of two eggs, % cup of ep shsh walnuts. 
TTT 


And, : 
by the way, you will have no trouble” with ot é 


bananas darkening if, after slici 
pour the juice of half a téni 
them, - ~ 

- Or perhaps you: would: -asiey se 
your fruit dessert this way! Tak 
large @lass bowl and line it with 
sliced cake (an. excellent use for stale 
- cake, isn’t it?) and. then pour in +c yur 
jar of preserved fruit. Top ‘it : 
with- whipped cream ‘or custard, 
you won’t néed to ask the eo if 
they like it. ‘The empty -bowl will 
soon be an eloquent proof. Or 8ive 
them a real surprise some day: by 
serving half a peach, drained and laid 
on a lettuce leaf, and surmounted by 
a spoonful of fluffy salad - dressing” 
Oh, the variety of desserts -you can 
evolve from your fruit- cupboard is 
really limited only to your own in- 
‘genuity. iB 

Of all the fruits which go to’ make : 
up a tasty fruit salad pineapple °is 
probably the most important, and if 
you happen to have it in your fruit 
cellar, you should use it as often as 
you possibly can: _It is a-splendid aid 
to digestion, as it contains. a good 
portion of pepsin, and, eaten at the 
beginning “of a meal, it acts as an 
appetizer, and at the end of a meal 
as a digestive. If you are using your 
pineapple in a fruit salad for dessert, 
‘a good way to make the syrup is to 

save the juice of the pineapple and 
the cherries—if you use them—add a 
little sugar and let it come to a boil. 
After it has cooled pour it over. your 
prepared fruit, and in. this way. you . 
will not only be using every ounce of 
juice, but it. will give a much Better 
-flavor to<your salad. : 

A delicious and pretty dessert ia 
very easily made, if you have the pine- 
-apple, by making a plain sponge cake | 
‘and cutting it in rounds with |your — 
cake cutter. On each round lay a slice 
of ‘pineapple (or half a- peach). Fill 
the centre. of the pineapple — with 
fluffy..whipped cream, and put either 


“a stoned date or a red cherry on the- 


very top. “And here is the recipe for 
a. toothsome fruit gelatine, which, if 
you happen to have a, pineapple in. 
- your cellar, is not at. all expensive: | 
. Fruit Gelatine, — Raph So 
re small tin of pineapple, . gi or : Bes, 
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es A LL summer and fall the ede housewife pru- 
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Cover the prunes with water and soak 
Then boil in the same-water until att. and 
add sugar. Pour off the juice and run through 
sieve, converting prunes to a fine pulp. Add 
stiffly-beaten- whites of eggs and the walnuts. 
well and serve with whipped cream. 
Prunes and Figs That Don’t Need Sugar, 
Half a pound of large prunes, half a poun 
large figs. Wash well and soak in water to c 
for 24 hours. Then cook in double © boiler 
quite soft: Sprinkle; well with chopped nuts. 
recipe is excel 
with a boiled 
Fruit 
3 oranges, 4 
cup of water, 
of pineapple. 
Slice the oranges and bananas in thin 
into a bowl. Mix sugar and water and let com 
boiling point. Add the raisins to the syrup 
let it cool. Pour this liquid over the fruit 
serve with whipped cream. 


Chill 


ard it makes a fine d 
alad—Without Dre 
unauas, 1 cup of v 

1% cup of seedless ra 
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A ‘Canhdian Thermopylae. 


By LOUISE RICHARDSON RORKE 


S a little girl, with head a it over a hool abruptly, clothed with oak and pine. So gnarled 
A desk surreptitiously devouritr ‘the stories in and old are the trees that one can fancy readily 
new Reader when she should have been enough that they looked*down on the unequal com- 
“doing arithmetic,” I first visited Carillon, and bat, and were themselves “pitiable, ” being ‘shot 
saw the Ottawa, broken and white, tumbling over with bullets.” The wind sweeping through them 
the s of the Long Sault. f had a wonderful seems to sing of endurance and achievement, of 
time there—for I went on a glorious .adventure defeat and unending glory, of dauntless struggle 
to save New France (which I loved as I had never and enduring peace. 
j loved the small-town Canada of my It well may sing. For there is no more glorious 
nd to uphold the glory of the Catholic story in the annals of history than that of Adam 
(Church (of which, being a little Quaker girl uninter- Dollard, Sieur des Ormeaux, or, aS he is more 
ested in sectarian discugsions, 1 nothing often called, Dulac,- and the sixteen Frenchmen 
whatever). In short, I was one o I sixteen who followed him to certain death and undying 
Frenchmen who followed Dollard to the Long glory nearly three hundred years ago. Canada 
Sault, and there from the shelter of a ruined log has as much right to her pride in the Long Sault 
fort fought eight hundred OC s till the last as has Greece in the Pass of Thermopylae. 
fell! I fell with them—was I not Dollard’s In 1659, half a century after the founding of 
loved friend?—and Indians} hacked out my Quebec, New France lay at the mercy of the 
rt to eat because of my conspicuous courage— Iroquois. And for the French the Iroquois had no 
mouse of a girl athrill behind a propped mercy. Champlain had bandied with their heredi- ; 
—and I looked on, 4s it were, from tary enemies against them, and the savage Ivo- the islands of the Richelieu. In Montreal there 
distant. world, and jis uaa Sens  quois.. having nee ponyod were but one hundred and forty men, all told. 
ED Hist ete at wien Gees eae : Pra CP ans week aa aan oe = ™ Ree! victory, aftcr all, lies with courage rather 
eet han numbers, and Ville Marie, while she ‘boasted 
masuch men as Maisonneuve, Le Moyne, and Dollard, 
was not to go undefended, It was to the latter 
hat she owed her salvation. 
“me Dollard was a young French Seigneur, com- 
Mnandant of the garrison at Ville Marie. He was 
Hut twenty-four, but. he was a born leader, and 
me had courage td do and ability to plan, far be- 
mond his years. His idea was to surprise and, if 
mamossible, to disperse, the smaller band of warriors 
macfore they effected a juncture with their allies; 
md to this end he proposed to ascend the Ottawa 
nd lie in wait for the canoes of the war-party 
omewhere along its banks. Sixteen other young 
Men of the colony heard his plan with enthusiasm 
meeend agreed to follow him to death. They were 
@eolunteering to hold a sacrifice position, and they 
new the enormity of the task they had under- 
maken. They could not hope “to vanquish their 
A Pnemies—seventeen Frenchmen against three hun- 
feared Iroquois. At best they might only so dampen 
See heir ardor that the attack on the colony might 
’e -postponed until preparations could be made 
aaemor meeting it, or—vain hope—until France sent 
: einforcements | td. ats “threatened western outpost. 
ae y be takeng Geeeovesa thousand times worse 
m deat 8 4. Ss A 
Muve gave an unwilling assent to the 
Pigees by the danger of the helpless 
fh in his charge; andi on the twentieth 
m1 the members of the expedition, kneel- 
last time before the altar in the little — 
MmVille Marie, received holy communion, 
mpraised hands bowed solemnly to heaven 
quarter, to take no quarter, to fight - 
leath for ‘God and Country.” Gf : 
re barely out of Montreal before they 
party. of the enemy—a wandering band 
were successful in putting to flight. 
aby this good fortune, they ‘proceeded 
ayawa until, on the first of May, they 
me foot of the Long Sault rapids, where 
ga small clearing and a rough palisade 
g@ in ruins, which had been erected by 
in war-party the preceding autumn. 
mdecided to remain. It was as good a 
place as any to waylay 
the enemy, and the old 
.‘palisades might form 
the nucleus for a more 
pretentious defence. 

‘Only a few hours after 
their arrival the expedi- 
tion was joined by a 
party of Indians, forty 
Hurons, under’ their war 
dhief ‘Anahotaha, and 
four Algonquins, among 
whom was Chief Witi- 
wemeg, well known at 
Ville Marie. ‘This party 
had themselves started 
on an excursion against 
the Iroquois and, having 
learned at Ville Marie 
of Dollard’s' expedition, 
decided to unite their 
forces. with _ his. In 
order to accomplish this 
they begged a _ letter 
from ‘Maisonneuve, ‘but 
the French ‘commandant 
had little. faith im the - 
valor of the MHurons. 
After some hesitation he 

_ gave. Anahotaha a letter 
to Dollard, in which he 

left the matter entirely 
to the young ~leader’s 
own. discretion. Dollard 
decided, however, to ac-— 
(Continued on page .20:) 


: } . 
Dollard as portrayed in bas-relief on the monu-. 
ment in the. church-yard at Carillon, Quebec. 
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ICE CREAM AND ICES 


Directions for Freezing 


These directions will answer for the 
freezing of all ice creams and ices, so that 
under the recipe simply the word ‘‘freeze’’ 
will be used. Pound the ice in a large bag 
with a mallet, or use an ordinary ice shaver. 
The finer the ice, the less time is required 
for freezing. A four-quart freezer will 
require ten pounds of ice and a quart 
and a pint of coarse rock salt; if finer salt 
is used one quart will be sufficient. 

Put the can in the freezing tub, and ad- 
just the lid and crank; give it a turn before 
you pack it. Put in a three-inch layer of 
ice, then a one-inch layer of salt, and so 
continue until you have the tub filled. 
Then remove the crank and lid, being careful 
not to drop salt in the can. Turn in the 
freezing mixture and re-adjust the top. 
Turn the crank slowly and steadily until 
the mixture begins to freeze, then more 
rapidly until it is completely frozen. If 
the freezer is properly packed it should take 
fifteen minutes to freeze the mixture. Too 
rapid freezing makes the cream coarse and 
grainy. ‘Too rapid stirring at first makes 
it buttery. 


To Repack the Freezer 


Remove the crank, wipe the lid and take 
it off; remove the dasher, and with a long 
limber knife or a wooden spoon scrape the 
‘cream from the sides of the can; work and 
“pat it down until it is perfectly smooth. 
Put on the lid, put a cork in the hole in the 
centre from which the dasher was taken, 


_ draw off the water, see that the hole at the 


side of the freezing tub is open, put over 
the top a piece of brown paper, then a piece 
of burlap, and stand it aside for one or two 
hours to ripen. 


Banana Ice Cream 


One quart of cream. 

Six large bananas. 

Half pound of sugar. 

One teaspoonful of vanilla, 


¢ ir Richard-of-the- 
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Put half the cream and all the sugar over 
the fire in a double boiler; take from the fire 
and when perfectly cold add the remaining 
half of the cream. Freeze until the con- 
sistency of wet snow, add the bananas 
(peeled and mashed), turn the crank slowly 
until the mixture is hard, and repack. 


Caramel Ice Cream 


One pint of cream. 

One pint of milk. 

Half pound of sugar. 

One teaspoonful of vanilla. 

One teaspoonful of maple flavoring. 

Seald the milk, add the sugar, take from 
the fire, add the flavoring, and when perfect- 
ly cold add the cream and freeze. 


Bisque Ice Cream 


One pint of milk. 

One quart of cream. 

Quarter pound of almond macaroons. 

Quarter pound of stale sponge cake. 

Four kisses. 

One teaspoonful of maple flavoring or 

caramel. 

One teaspoonful of vanilla. 

If you use it, four tablespoonfuls of sherry. 

Pound the macaroons, kisses and sponge 
cake through a colander. Put the milk and 
sugar over the fire; when the sugar is 
dissolved, add all the flavoring; when cold, 
add the cream, freeze; when frozen, quite 
hard, stir in the pounded cake mixture, 
repack and stand aside to ripen. 


Chocolate Ice Cream 


One quart of cream. 

One pint of milk. 

Half pound of sugar. 

Four ounces of chocolate. 

One teaspoonful of vanilla. 
_ Quarter teaspoonful of cinnamon. 

Put the chocolate, grated, in a double 
boiler with the milk, add the sugar and stir 


ice 
Cream 
fices é 


until it reaches the boiling point; take from - 


the fire, add the flavoring, and when 
perfectly cold add the cream and freeze. 

Chocolate ice cream is greatly improved 
by whipping half the cream and adding it 
after the mixture is frozen. 
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Strawberry Ice Cream 


One quart of cream. 

One full quart of strawberries. 

Twelve ounces of sugar. 

The juice of one lemon. 

Mash the strawberries, add the lemon 
juice and half the sugar. Put half the 
cream and the remaining sugar over the 
fire in a double boiler; when the sugar 
is dissolved, stand aside to cool; when 
perfectly cold, add the remaining cream and 
freeze. When frozen rather stiff, remove 
the lid, add the mashed berries and continue 
freezing until the mixture is hard enough 
to repack. 

Raspberries, raspberries and currants, or 
any small fruit may be substituted for 
strawberries. 


’ Vanilla Ice Cream 


One quart of cream. 

Half pound of sugar. 

Two teaspoonfuls of vanilla extract. 

Heat the sugar with half the cream, take 
from the fire, add the vanilla, and when 
cold add the remaining cream and freeze. 


The Newest of Creams 


One quart of cream. 

Half pound of sugar. 

One teaspoonful of vanilla. 

One teaspoonful of caramel. 

One teaspoonful of maple flavoring. 

Half pint of chopped black walnut 

meats. 

Heat half the cream with the sugar; when 
the sugar is dissolved stand aside until very 
cold, then add the remaining cream, the 
flavoring and walnuts; freeze. 


Frozen Custard 


One quart of milk. 

The yolks of four eggs. 

Half tablespoonful of gelatin. 

Two teaspoonfuls of vanilla. 

- Eight ounces or one cupful of sugar. 

Make a soft custard, and when cold, 
freeze. 

Stale brown bread, oatmeal bread, toasted 
and grated, or stale cake, with a teaspoonful 
of caramel or maple flavoring, may be added 
to this after the mixture is frozen. 

A little ingenuity will give four or five 
different ice creams from any one of these 
recipes. 


Coffee Ice Cream 


Four ounces of Mocha coffee. 

One quart of cream. 

Half pound of pulverized sugar. 

Have the coffee coarsely ground, put it ina 
double boiler with half the cream, cover and 
steep it over the fire for twenty minutes; f 
strain through two thicknesses of cheese 
cloth, pressing it hard. Add the sugar, stir — 
until it is dissolved, and when cold add the 
remaining cream and freeze. 


Frozen Pudding 


Make Frozen Custard, and after you have 
removed the dasher stir in one cupful of 
chopped candied fruits, pineapple, gages 
and cherries. 

These creams may be served plain or with 
sauces. 


Hot Chocolate Sauce 


Two ounces of chocolate. 

One cupful of milk. 

One cupful of sugar. 

Four tablespoonfuls of water. 

One teaspoonful of vanilla. ; 

Put the chocolate and water over the 
fire; and when the chocolate is melted add 
the sugar and the milk; stir constantly 
and boil until you have a sauce that is the 
consistency of thick cream. Serve at once. . 


Nut Sauce 


Boil one cupful of sugar with a,half:cupful 
of water and a tablespoonful of lemon juice ‘ 
to the thickness of cream; take from the . 
fire, add a teaspoonful of maple flavoring or 
caramel, and a quarter of a cupful of 
chopped nuts. Serve cold. 


Orange Water Ice 


Twelve large oranges. t 

One pound of Sugar. 

One quart of water. 

Add the sugar to the water, add the valine 
grated rind of three oranges, boil five minutes 
and strain; when perfectly cold add the juice 
of the oranges and freeze. | 

Lemon water ice may be made after thi Be 
recipe, using four large lemons to a quart $ pe 
water and a pound and a quarter of sugar 

All fruit juices, and grated pineapple, — 


may be sweetened to taste and frozen. 
These are also called sorbet. or sherbet. 


boiling water. 
point, lift from the fire a minute, put it 
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BEVERAGES 


Water alone fulfils the place of a true 
beverage. Tea and coffee, when saturated 
with sugar and cream, are certainly light, 
stimulating foods, and chocolate is quite 
a concentrated liquid food. A cup of good 
chocolate, with a slice of bread and butter, 
make an excellent breakfast. for a school 
child. 


Coffee 


A perfect infusion of the coffee berry is 
made by simply pouring boiling water over 
finely ground, well-roasted coffee, allowing 
three rounding tablespoonfuls to each pint 
of water. Scald the percolator, which may 
be either tin, copper or glass; pour out the 
water, put in the desired quantity of coffee 
and pour over it the given quantity of 
water. If the coffee is not sufficiently 
strong, draw it off and pour it over the 
grounds again. I prefer a percolator with 
an alcohol lamp underneath; the water 
may then be boiled in the pot and sent up 
through a tube to spray itself down over 
the coffee. Five minutes’ boiling makes 
good coffee, and the grounds are always 
above the water. This is a point to be 
remembered; that any method of making 
coffee where the grounds are in the water 
is objectionable; it spoils the flavor of the 
very best of coffee. 

There are a number of good cheap pots 
in the market that hold the grounds above 
the water and make good coffee. 

The coffee must not be powdered or the 


- infusion will be muddy. 


Boiled Coffee 


Allow a rounding tablespoonful of coffee 
to each cupful of water. Put the coffee in an 
ordinary coffee pot, drop in a little white of 
egg, and sufficient cold water to moisten; 
stir, then pour on the given quantity of 
Bring quickly to boiling 


back, bring again to boiling point, lift it 
: , 
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up, and bring it the third time to boiling 
point; this time let it boil rapidly just a 
minute, take from the fire, add a little cold 
water and stand aside to settle. Draw this 
off into a hot china pot; heat the pot by 
pouring in boiling water. 


Cafe au Lait or Breakfast Coffee 


This is made according to the first recipe. 
To serve, fill the breakfast cup half full of 
hot, not boiled, milk, and draw in the strong 
coffee. 


Tea 


First of all, select good tea. No matter 
what kind you buy, the making is always 
the same. Use a china pot and scald it; 
pour out the water and put into the hot 
pot a level teaspoonful of good tea to each 
pint of water. If the water is soft, take it 
at the first boil; if hard, boil it ten minutes. 
Cover the pot with a cozy and let it stand 


for five minutes. 


Caution: Tea must not be made over 
the fire, nor should it be made in a metal 
pot. To have a perfectly wholesome infu- 
sion, it must be drawn carefully and used 
at once. 


Chocolate 


Chocolate and cocoa both contain starch, 
hence they must be boiled. Allow a quarter 
of a pound of chocolate to each quart and a 
pint of milk and a pint of water, with 

Half cupful of sugar, 

A teaspoonful of vanilla, 

One level tablespoonful of cornstarch. 

Grate the chocolate, add the water and 
sugar; stir and boil for five minutes. Heat 
the milk in a double boiler; add the corn- 
starch, moistened in a little cold milk, cook 
to the consistency of thin cream; add the 
chocolate, cover the boiler and let the water 
surrounding it boil rapidly five minutes, 
beat rapidly with an egg-beater, take from 
the fire and: add the vanilla. 

Serve plain or with whipped cream. 
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West Indian Cocoa 


Four tablespoonfuls of cocoa. 
Half a vanilla bean, or a teaspoonful of 
vanilla extract. 

Half cupful of sugar. 

A saltspoonful of cinnamon. 

Half pint of water. 

One quart of milk. 

One level tablespoonful of cornstarch. 

Put the milk in a double boiler, when hot 
add the cornstarch and the vanilla bean 
(cut into bits); stir until the thickness of 
thin cream. Put the sugar, cocoa and water 
in a saucepan, stir and boil for five minutes, 
add this to the hot milk, cook and stir for 
five minutes longer, whip with an egg- 
beater and serve with whipped cream on 
each cup. 


ae East Indian Punch 


Make a strong tea, using double quantity 
of tea; strain and add to each quart the 
juice of two lemons and one orange, and 
sufficient sugar to sweeten. At serving 
time pour this into the punch bowl over a 
block of ice, and add sufficient Apollinaris 
to make it palatable. If Apollinaris is not 
to be had, ginger ale or bottled soda water 
will answer. 


Wedding Punch 


One tumbler of currant jelly. 

One tumbler of raspberry jelly or jam. 

One tumbler of blackberry jelly or jam. 

Twelve lemons. 

Two oranges. 

One pint of grape juice. 

Four bottles of ginger ale. 

Three quart bottles of Apollinaris. 

One bottle of sarsaparilla. & 

One pint of grated pineapple. 

One pint of preserved strawberries. 

One quart can of peaches. 

Two pounds of sugar. 

Grate the yellow rind from the oranges 
and lemons into the sugar; put this in the 
preserving kettle, add one quart of water, 
and when the sugar is dissolved boil ten 
minutes, without stirring; strain while 
hot, add all the jellies and fruits, and 
stand aside to cool. When cool, strain 
through a colander, cover and stand aside 
over night. At serving time add the grape 
juice, the juice of the oranges and lemons, 


and the sarsaparilla. 


Put a block of ice at 


or one quart of shaved ice in the puneh a 
bowl, add a sufficient quantity of the punch,, 


a bottle of ginger ale and a quart of Apolli- — 
When this is consumed, put in more — 
punch, more ginger ale and more Apollinaris; © 


naris. 


Or, if you like, you may mix the ginger ale 


and Apollinaris with the other ingredients, — 


and then fill the punch bowl, as needed: 


Cocoa 


Put one quart of milk to boil in a farina 
boiler. Moisten four tablespoonfuls of cocoa 
with a little cold milk, pour it into the 
boiling milk, stirring all the while. Stir 
until it comes to boiling-point, cover the 
farina boiler, and boil five minutes. Serve 
with whipped cream. 

Broma, alkathrepta, and racahout are 
all made precisely the same as Cocoa. 


Cocoa From the Nibs 


Put a half-cup of the broken cocoa into an 


farina boiler with two quarts of boiling 
water. Boil two hours, or until reduced 
to one quart, then add one pint of boiling 
cream, and serve. 


Racahout Powder 


One pound of rice flour. 
One pound of confectioner’s XXX sugar. 
One ounce of powdered salep. 


One pound of cocoa. i 


Two ounces of arrowroot. 

Two ounces of sugar of milk. 

One vanilla bean. 

Mix and thoroughly rub together, put 
into glass jars, and fasten. 


Raspberry Vinegar 


Put two quarts of raspberries into a stone 
jar, and pour over them one quart of good 
cider vinegar. Cover and stand aside for 
two days, then drain off the liquid without 
mashing the berries, pour it over a quart 
of fresh fruit, and stand as before. Do this 
once more, the last time straining through 
a muslin bag. Now add one pound of sugar 
to every pint of this liquid. Boil slowly 


five minutes, skim, let stand fifteen minutes, 3 


bottle and seal. 


Strawberry and blackberry vinegars are } 


made in precisely the same manner. 
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_strawberries. 
wash by plunging the colander down into 
cold water. 
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JELLIES, PRESERVES AND CANNING 


Directions for Canning 


Fruits may be canned by cooking them 
in the jars, or they may be cooked in a 
porcelain kettle, and then put carefully 
into the jars. The first method is the better. 
Fill the jars with the fruit, cover with cold 
syrup, adjust the rubbers, put on the lids 
loosely, stand them in a wash boiler, the 
bottom of which is protected with a rack, 
surround them partly with cold water, 
bring to boiling point, boil twenty minutes, 
screw on the tops and stand them aside. 
Use more or less sugar, according to the 
acidity of the fruit. 


Canned Peaches 


Pare the peaches, cut them into halves and 
put them in a bowl of cold water to prevent 
discoloration. To each pound allow a 
quarter of a pound of sugar and a half pint 
of water. Boil the sugar and water, put 
the peaches in the Jars, fill the jars to over- 
flowing with the syrup and finish as directed. 
Peaches may be boiled fifteen, twenty or 
twenty-five minutes. 


To Preserve Peaches 


Pare the peaches, weigh them and to each 
pound allow three-quarters of a pound of 
sugar and a pint of water. Boil the sugar 
and water, add a little cream of tartar or 
lemon juice, add the peaches to the hot 
syrup, cook slowly until transparent, put 
em in jars or tumblers and when cold, 
seal. 


Wiesbaden Strawberries 


Stem six quarts of sound, quite red 
Put them in a colander and 


Weigh the strawberries, and 
to each pound allow a pound of sugar. Put 


‘lj fi Ocha of strawberries and a layer of sugar 
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in the preserving kettle, cover and stand 
aside over night. Next morning drain the 
juice from the berries, pressing them lightly. 
Have ready six quarts of the finest berries 
that you can find in the market; wash them 
if necessary, stem and put them in glass jars 
or tumblers. Boil the strawberry syrup 
carefully for twenty minutes, skimming until 
it is perfectly clear. Test it every now and 
then to see if it will form a jelly if cold. Fill 
the jars with this boiling syrup, adjust the 
rubbers and tops that have been thoroughly 
scalded, put the jars on their sides in a wash 
boiler, the bottom of which is protected, 
cover with boiling water and boil rapidly 
fifteen minutes. Take them from the 
boiler and stand them outside in the hot 
sun; as the sun goes down bring them in, 
and put them out the next day and the next. 

It is wise to use half pint or pint jars for 
all fine preserved fruits. 


Bar-le-Duc 


Wash large white currants and remove 
them from the stems; put a layer in the 
bottom of the preserving kettle, pour over 
sufficient boiling strained honey to cover, 
and stand aside for twenty-four hours. Next 
morning lift the currants with a skimmer 
and put them in small tumblers. Boil the 
syrup until thick (about ten minutes), fill 


_ the tumblers, cover with paraffin and stand 


aside. 
Red currants may be used in the place 
of white. 


Orange | Marmalade 


Take equal weights of Seville oranges and 
sugar, cut them into thin slices toward the 
core; cover with six quarts of cold water and 
stand aside for twenty-four hours. Then 
boil carefully for three hours, add seven 
pounds of white sugar and boil until clear 
and jelly-like. 

One may take ordinary oranges and add 
one -grape fruit and two lemons to each 
dozen. 


Jellies 
Preserves” 


Sixty-nine 


Dellies 


and Preserves. 


Gooseberry Jam ~ 


Mix two quarts of ripe and two quarts of 
green gooseberries. ‘Top and tail them, put 
them in your preserving kettle with just 
enough water to prevent scorching. Boil 
and stir twenty minutes, then add half the 
. quantity of sugar, boil ten minutes longer 
and put away in jam pots. 


Carrot Marmalade 


Wash, scrape and grate two pounds of full 
grown carrots; add an equal quantity of 
ripe pared peaches or apricots. Measure the 
mixture, and to each pint allow a half pint 
of sugar. Put the carrot mixture in the 
preserving kettle, stir constantly until it 
reaches the boiling point, cook slowly 
twenty minutes, add the sugar and the 
juice of one lemon, and boil slowly until 
OE a 


Canned Tomatoes, Whole 


Peel solid small tomatoes, pack them in 
wide-mouthed jars, add a teaspoonful of 
salt to each jar and fill them to overflowing 
with cold water. Adjust the rubbers, put 
the lids on loosely, stand them in a wash 
boiler, surround them with cold water, bring 
to boiling point and boil rapidly for three 
minutes; then fasten the tops quickly and 
stand them aside. 

If these tomatoes are soft, the cooking 
has been too long. 


Jelly Making 


Try to become familiar with the character 
and peculiarities of fruit and sugar before 
attempting to make perfect jelly. Good 
granulated sugar and fruit just ripe and 
freshly picked are necessary. After fruit 
becomes dead ripe, or after it stands for a 
short time, there is a chemical change 
which makes it difficult to get a firm, clear, 
solid jelly. 

Cane sugar boiled with acid fruits is very 
apt to “split,” and divide into two sugars, 
one levulose and the other dextrose, neither 
of which make a firm jelly. This fact tells 
you to boil the juice before adding the sugar. 

Among the fruits that are quite easily 
made into jelly are crabapples, guavas, 


-tumblers. 


’ 


under-ripe or just ripe grapes, apples, under-~ 
ripe blackberries, and quinces. They yield 

a very stiff jelly, using only a half pound — 

of sugar to each pint of juice. Large fruits, ' ‘ 
like quinces, apples and crabapples, need 
not be pared, but the seeds and seed vesicles | 

must be removed. 


Crabapple Jelly 


Remove the seeds and cores, cut the fruit 
into quarters or strips, put it in a porcelain 
lined kettle and cover with cold water, 
allowing to each pound of fruit one pint of 
water. Cover the kettle, boil and stir thirty 
minutes, turn the pulp into a jelly bag and 
let it drain over night. Next morning 
measure the liquor and to each pint allow 
a half pound of sugar. Put the sugar in a 
large baking pan and stand it in the oven 
to warm. Put the liquor into the preserving 
kettle, boil rapidly twenty minutes, add 
the sugar, stir until the sugar is dissolved, 
bring again to a boil, and nine out of ten 
times it will jelly instantly. Try by taking 
a teaspoonful or two out into a saucer and 
placing it in a cold place; if it solidifies on 
the surface, and drops, rather than pours, 
from the spoon, it is ready to-put into the 
When the jelly is cold cover it 
with a thin layer of paraffin, then cover the 
tops with papers and stand in a cool, 
light place for keeping. I frequently wet 
the tops of the papers with a little white of 
egg and water, using a soft brush; when 
they dry they, tighten and form a very 
good covering. ua 


Small Fruits 


Blackberries, raspberries, currants and 
strawberries may be mashed and the juice 
strained and boiled without water. 


Add just a little water to grapes to 
prevent scorching. Cook them fifteen’ to 
twenty minutes, mash them and drain. 
Next day measure the liquor, allow a pound 
of sugar to each pint of juice, and finish 
the same as crabapple jelly. 


Use as little water as possible for plums, 
and finish the same as crabapple jelly. 


Elderberries, cherries, peaches, pears and 
huckleberries must be mixed with an 
equal quantity of green grapes or crab-~ 
apples to make a perfectly good, stiff jelly. 


Table of Weights and Measures 


To save confusion in weights and measure- 
ments, level all measurements. Wherever 
a tablespoonful is mentioned it means a 
level tablespoonful. Where a cupful is 
mentioned it means the ordinary cooking- 
school cup, which holds an exact half-pint. 


4 teaspoonfuls equals 1 tablespoonful. 


2 gill, 
4 tablespoonfuls of liquid .. ‘“ +2 cup, or 
ig (i wineglassful. 
1 tablespoonful of liquid ... ‘‘ |} ounce. 
Pepe Ot TQWI 8.2). S.. ase ek, POT. 
© cills Ofiliquid ........... “1 cup or } pint. 
m kitchen cup 0... ..... 64: a) ie DAnb. 
- 1 quart of sifted flour ...... ek pound: 
BT CUPB ION OUT MLL ales) /elehe o oes ‘* 1 qt. or 1 pound. 
2 tablespoonfuls of flour ... ‘' 4 ounce. 
3 cups of corn meal ....... Pa apoOunG. 
14 pints of corn meal. ..... ‘Gl pound: 
Peupombutier vis... “> pound. 
yon On butters i... 4. ‘* 1 pound. 
1 tablespoonful of butter... ‘“ 4 ounce. 
1 solid pint of chopped meat ‘‘ 1 pound. 
OMe Ris Tami usted oss iy aia) Te Atyaroyoratel 
2 cupfuls of granulated sugar ‘‘ 1 pound. 
1 pint of granulated sugar... ‘“‘ 1 pound. 
1 pint of brown sugar ..... ‘“‘ 13 ounces. 
24 cups of powdered sugar . ‘‘ 1 pound. 


. 
ni 


<itchen Calendar 


A medium sized potato will bake in three- 
quarters of an hour at a temperature of 
300° Fahrenheit; at high altitude it will 
always take ten to fifteen minutes longer. 


In boiling meats, immerse the meat in 
boiling water, boil rapidly for five minutes 
and cook slowly at a temperature of 180° 
Fahrenheit, twenty minutes to each pound; 
or in a fireless cooker over night. 


An eight-pound turkey, stuffed, will 
require an oven of 400° Fahrenheit for three 
hours; without stuffing, two and a half hours. 


A four-pound chicken, with stuffing, will 


require, at a temperature of 400° Fahrenheit, 
two hours. 


7 Robin fyood shoototh 
| bis last shaft 
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A tame duck one year old, stuffed with 
potatoes, will require two and a half hours 
at a temperature of 360° Fahrenheit. 


A young goose, stuffed, three hours at a 
temperature of 360° Fahrenheit. 


Oysters are done when the gills curl. 


Game, such as woodcock, snipe and 
pheasants, must be roa.ved in a hot oven, 
about 400° Fahrenheit, forty-five minutes. 


Partridges, split down the back, will bake 
in forty minutes in a hot oven. 


Prairie chickens, forty-five minutes, at 
400° Fahrenheit. 


A haunch of venison will cook in a quick 
oven (400° Fahrenheit) two and a half hours 
to three hours, basting frequently. Serve 
rare. 


To test meats, run a skewer in the fleshy 
part; if blood follows and is a dark red, 
cook longer; if the blood is mixed with juice 
and is slightly pink, it is done. 


Serve all red meats rare; white meats, 
well done. 


All meats must go into a very hot oven 
at first; after they have been thoroughly 
seared, cool the oven and cook slowly. 


Bread, in square loaves, must be baked 
at 360° Fahrenheit for forty minutes. 


Pastry requires a very hot oven, and must 
be baked until light. 


Muffins, gems and small breads must be 
baked in a quick oven twenty minutes to 
a half hour. 


Custard pies must have a strong under- 
heat, or the under crust will be soggy. 


These temperatures are given for ordinary 
coal stoves; if gas is used allow 20° less than 
the temperature given. 
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Time Required at Sea Level for 
Cooking Green Vegetables 


At an altitude of three or four thousand 
feet the time must be increased for most 
* vegetables; old beans, peas, lentils, rice 
and macaroni should be cooked in a fireless 
cooker; this will save both time and trouble, 
and make the food much more palatable. 


Green peas, young and fresh ......... 15 minutes 
Green peas, old and not fresh . 


String) beansicietaraiss | cane punt aes AB 


Beans, shelled (green) ............... 45 
Lima beans, young, fresh’ ............ SOR ae 
Lima beans, dried (soaked) ....0...... 45 © 


Cabbage, whole head, simmer ........ 2 hours 


@abbave, halftheadis may fav. /c4... Wa. ola. 1 hour 
Cabbage, ‘quartershead <8). 02). 00:41. 30 minutes 
Cabhages choppediysc' vin. a0 Ns .20 
Cauliflower and Broccoli. ............ 30 i 
Cucumbers, cut into quarters ......... 30 


Squash, pared and cut into blocks ..... 20 
Pumpkin, in squares for pies 


Tomatoes, peeled and stewed. ........ 30 

Tomatoes, baked, whole, slow oven ... 1 hour 
Tomatoes, stuffed and baked.......... 1 ; 
Green peppers, stuffed. .........0..... Lane 


Green peppers, stewed . 
AD OAONS Ne Wein ohh Mee Ma ae AD5 


Spanish Gmions,. whole 79)... Ge. 2 os 
Spanish onions, cut intoslices . 4.02... 1 hour 
CG) a AM aed ck. 5. a eA sha Ca a Lowes 
Welerm stewed.) 01.) os Weve). Sue aia 30 minutes 
NS] OTL ow US ery CNOT Se RAE UMN OSA AER ADL SSG LOM 
Brussels Sprouts, fresh... 2. 4 sea 30 
TROUT Sears MOU AA Tet EA 45 
Bananas, baked (240°) ............... BO oui 
Apples, sweet, baked (slow) .......... 30 F 

_ Apples, sour, baked (slow) ........... Oa 


; To Clarify Fat 


A careful cook seldom buys lard; she 
saves all the skimming from soup, all 
trimmings from steaks, and the dripping 
from roasts. Put the dripping to be clarified 
into a saucepan, set it over a moderate fire 
until all the fat is melted; then strain into a 
clean pan, and add to every three pounds 
of this fat a pint of boiling water and a 
quarter teaspoonful of baking soda. Stand 
over a moderate fire and boil until the water 
has evaporated and the fat is clear. Skim, 
strain through a fine sieve into a tin kettle, 
and it is ready to use. 


To Scald Milk 


Put the milk in a basin or farina boiler, 
stand it in a pan of boiling water over the 
fire, and as soon as the milk begins to steam 
it is scalded. 


RMR voli LN ot 30 minutes ° 
oe Ll 


' fold the two opposite corners together, fell. 


Rule For Cooking Dry and Under- 
ground Vegetables : 


By 


All underground vegetables are, as a rule 


water to start, adding salt when they aré : 
partly cooked. — pi 


Potatoes, to boil until they can be ew ¢ 
pierced to the centre with a fork . .. .30 minutes 

Potatoes, to! bake, slowly.) i032... 2; 4 

Potatoes, cut into dice to cream 

Rice, Carokrna: 0 Quer a ease ate alla SU! oie 

SRIGE; Patan toe Ak ec nae  Nia o e 20a" 

Beans, soup, dried, soaked over night, 


— 
i=) 
See ae 


SLOW Vi iF tin sehiclia aie WOW 4 ope ROT ae 2 hours | 
Beans, if for baking, until skin cracks ..30 minutes | 
Peas, dried, soaked over night......... 2 hours 
Lentils, dried, soaked over night....... 1 hour 


.40 minutes 


Sweet potatoes, medium size, to boil . 
ce 


Sweet potatoes, medium size, to bake, 45-50 / 


Turnips, white, cut into blocks, to stew 20 “© 
Turnips, yellow, cut into blocks, to stew 30 “ ‘ 
Carrots, cut into dice, to stew ........ 1 hour ,. 
Parsnips, cut into halves’.”... 0.0.2.2... Lio : 
Beets new. isa ta Ma ONE ene ie nee 45 minutes f q 
Beets old sige" aie «vs ana ape ice 4 ho 
walsify, boiled.) 170 "We Nee iat ae 45 mi ; 
Globe artichokes s4s..20) 2) oe ty) ea Dag 

Jerusalem artichokes, sliced ..... 2830 

Jerusalem artichokes, whole........... 45 

pansy atch hea) (ain) a Dye) Miner aimee Lit 3A 45 r 
BOUKSS GOES 8) MAPA see alc lalate eae 45 


Green sweet corn, after it begins to boil . 5 


To Make a Jelly-Bag L 


Take one yard of thick all-wool flannel 


the side, making a triangular bag. Bind 
the top with heavy tape, and fasten on the 
upper side two or three heavy loops by 
which it may be hung up. 


To Salt Almonds 


Shell, blanch and spread them out on a 
bright tin pie dish, add a piece of butter the 
size of a hickory-nut, and stand them in a 
moderate oven until a golden brown. Take 
them from the oven, stir them around, 
dredge them thickly with salt, and turn out 
to cool. 


To Blanch Almonds 


Shell them, throw them into boieen 
water, and let stand on the back part of 
the stove five minutes, then throw them into 
cold water, and rub ther between the hands 
to remove ‘the skins. 
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The Home Chef's 
Suggestions for 
Tomorrow's Menu 


Breakfast. 
Prunes. 
Boiled Eggs. 

Toast. ; Jam. 
Coffee. 
Luncheon, 

Jellied Shrimp Salad. 

Hot Rolls. 

j Pineapple. Moana. 

} Tea. Milk, 

Dinner 

Tomato Bisque. 

} Celery. 

Shoulder of Lamb, Mint Sauce. 
Buttered Carrots. Mashed Potatoes 
| Hearts of Lettuce. Pedro Dressing. 
Martha Washington Cake, 


JELLIED SHRIMP SALAD. 


Make two cups of mayonnaise 
that will be stiff enough to hold its 
shape. Dissolve, two level | table- 
spoons of granulated gelatine in one- 
third of a cup of boiling water and 
beat into the mayonnaise; wash | 
dry the contents of one can 
shrimps, break in small pieces aM 
mix with mayonnaise. with one table- 
|| Spoon of lemon juice. Fill wet indi- 
vidual molds with the mixture and 
set in the ice box to harden, Unmold 
or lettuce-covered plates and garnish | 
with cooked, cold green peas that | 
have been covered with French dres- | 
sing and match-shaped pieces of | 
carrot, : 

PINEAPPLE MOANA. 


Place in a double boiler two cups of 
milk and scald; beat the yolks of] 
| four eggs: with one-third of a cup 
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of sugar and a small bit of salt; pour 
the scalded milk into the beaten 
yolks,’ mix well and return to the 
double boiler; stir and cook until 
smooth and thick; remove from the 
fire, cool, and flavor with half a tea- 
spoon of vanilla extract. Fill long- 
stemmed glasses one-third’ full with 
diced pineapple, fill with the cooled 
custard, place a slice of pineapple on 
top, cover with whipped cream and 
sprinkle with chopped nut meats. 


TOMATO BISQUE. 


Heat in a saucepan one large can 
of tomatoes, cook for twenty minutes, 
add a seasoning of salt and pepper, } 
half a teaspoon of soda and one ‘ea- 
spoon of sugar. Strain into a clean 
saucepan, add two cups of scalded 
milk and heat well. Serve in cups 
with croutons. 


MINT SAUCE, 


Mix with one cup of mild vinegar 
four tablespoons of broken-mint 
leaves: and one teaspoon of sugar. 
| Set. in a warm place for two hours 
| before serving. 


PEDRO DRESSING, 


Rub a small cold bowl with a 
erushed clove of garlic, remove the 
garlic and mix in the bowl two tea- 
spoons of anchovy paste and two 
tablespoons of tarragon; when well 
mixed stir’ in. slowly one teaspoon of 
celery salt, three drops of tabasco 
sauce and six tablespoons of cold 
olive oil. Mix well and serve very 
cold. 


MARTHA WASHINGTON CAKE. 


Beat to a cream one cup of butter, 
and when light and creamy beat into 
it slowly two cups of sugar; beat well 
and beat in four well-beaten eggs. 
Sift three cups of flour with four level ] 
teaspoons of baking powder, one tea- 
spoon of allspice, one teaspoon cf 
cloves and one teaspoon of cinna- 
mon. Beat the flour mixture into the 

‘first mixture alternately with one cup 
of milk, beat well and bake in three 
buttered’ ‘ee floured Jayer-+cake tins 
ina modg, *%e oven. Cool and spread 
the following filling between the 
layers. as 
| aay ha ING. 
Place in’ a sa vepan one cup of 
boiling water, two cups of sugar, the 
‘grated rind and id juice of two, lemons, 


aN 


Fand two@ups of grated cocoanut; 
) pring tova:, boil, adda one tablespoon of 
-cornstarch dissolved. im four table, 
| spoons of water and cook until it | 
pins a thread; beat until creamy and 
sprea 3% between the 4 ‘hk bit of cake. 
Be: 
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Nothing Left in Butcher, Little 
On Toronto Live Stock 
Market. 


Canadian Press Despatch. | 

Toronto, March 20.—Light offerings 
were cleaned up at firm prices. A few 
hundred milkers and springers are still 
unsold, but there is nothing left in the 
butcher line. Exports for the week 
totaled 1,014 head, shipped via Halifax 
and St. John. 

Calves sold slowly at yesterday’s 
cline, with tops at $11. 

Hogs were steady at $8, fed 
watered. 

There was nothing offered in 
1 lamb market. Yesterday’s prices 
| quoted. 
Quotations: 
Cattle—Receipts, 110. 
| Heavy beef steers 
Butcher steers— 

Good to choice.. 

Fair to good 

Common to fair. 
Butcher heifers— 

Good to choice..... 

Fair to good 

Common to fair 
Butcher cows— 

Good to choice 

Fair to good.. 

Canners and cutters,. | 
Rutohex halle. cand 


ATTLE EXPORTS. 
| 
| 


2 ie VOLS, 


Local Market 


At the local market this mrning 
the amount of produce’ was larger 
| than usual. 

Twelve loads of hay were brought 
| to the city and although the demand 
i was slow, the price was steady at 
{plo a tons 

Potatoes sold at $1.25 wholesale, 
| and $1.35 retail, 
|. A fairly large supply of vegetables 
| was offered, and dairy products were 
ee plentiful. 
{ 


Eggs brought from 30c to 35c, and 
were quite plentiful. 

Dairy butter ranged in price from 
45c to 57¢e a pound. 

Dressed chickens sold at $1 and 
$1.25°a piece. 

Barley, per DU.....0..9 $ 77 

Oats, per De resve & die 

Wheat, per bu......6. h 
Grain, Per -Cw®-s 

Barley, per cwt...... 1 

Buckwheat, per cwt. 1 

Oats, per cwt 1 

Wheat, per cwt 
Hay and Straw: 

Hay, per ton 

Straw, per 
Fruit, Vegetables: 

apples, per bu.......° 

Beets, per Du........ 

Brussels sprouts, box 

Cauliflower, head .... 

| Carrots, pec bu...... 

} Cabbage, per head... 

|| Celery, per head..... 
| Lettuce, doz. bunches 
Onions, per 
Potatoes, per bag.... 
Parsnips, per bu.... 

| Rhubarb, per bunch. 

‘ do, dozen bunches. 

Sage, per burch...... 

Savory, per bunch.... 

Turnips, per bu...... 
Honey, Wholasale: 

Honey, 5-lb pails.... 
do, comb, sections. 
Honey, Retall: 

Honey, 5-lb. pails.... 
do, cumb, sections. 
Dairy Products, Retall: 

Butter, Dairy, lb.... 
do., Ib. 
do, creamery 

Eges, new-laid, doz.. 
Wholesale to Retails 

Butter, cream., No. 1. 


| 
| 


| 


do, firsts 
do, seconds 23 
Poultry, Dressed, Retails: 
Chickens, old, lb 26 
do, spring, l..cese 25 
Ducks, per Ib....ccee 22 
22 


30 


do, 4 to 5 Ibs..... 4 
Go, under 4 Ibs..... 
Hens, cver 5 Ibs. ..... 
do, 4 to 5lbs....,. 
do, under 4 lbs.... 
Roosters, old, over 4 
lbs. each 
Ducks, spring, cclore 
ed, over 41% ibs.... 
Go, white, over 444 
LDS CACH cts Veieates 
Turkeys, old gobblers, 
OVER LO IDS) sie ede sss to B 
BORA ot Kida PA poe mW wre? ais 
| turned easier, closing at 63844, a loss o 
1% points, The balance, af the day’ 


he’ Recipes 
Note—C indicates cup; tbl—table- 
spoon; tp.—teaspoon; Br’n—Brown. 
Miss Mary McKee’s Second Prize 
Fruit Cookies 
1 C shortening, 1% 'C’s brn sugar, 2 
eggs, l'C chopped dates or raisins, iC 
nut meats, 3 C’s rolled oats, 2 C’s flour 
Y% \C sour milk, 1 tsp soda, 1 tsp salt, 
1 tsp each of cinnamon and_ ginger. 
Drop from spoon, bake in moderate] 
oven. 
Miss McKee’s Ist Prize Sugar Cookies 
% € shortening, 1IC sugar, 2 eggs, 
3 thls milk, 2.C flour, 3 tsp B: Powder, 
% tsp salt; ™%, tsp nutmeg. Roll 
lightly 1-8 inch ‘thick. Bike light] 
rown in moderate oven, 
Mrs. Ed. Palmer’s 1st Prize Fruit 
Cookies 
1 /C shortening, 2 C’s brn sugar, 34 
eggs, 1 C raisins and dates chopped, 
1 tsp, soda sifted in 1 C flour—more | 
flour to stiffen, but not too stiff; % 
tsp each of cinnamon and nutmeg. 
Drop on buttered papers. 
(Mrs. Arthur Dellar’s 2nd Prize Cookies | 
4\C’s flour, % iC butter, 4% C lard, 
1122 C’c gran ‘sugar, Z2\eags, 1 C'sour 
milk, 14% tsp. B. powder, 1 tsp soda 
dissolved in a little sour milk, Cut 
round or in squares, put together with 
any kind of jam. Cook quickly. 
Icing For Cakes 
Take icing sugar moisten with water 
or milk, add a little butter, flavor with 
lemon or vanilla, sprinkle with cocoa- 
nut. 
Mrs. E. Nethercott—Molasses Pudding 
84 C, molasses, 1 tsp. soda in molas- 
ses, 1 egg, 3 thls. softened butter, 1 C 
sweet milk, 1%.‘C. flour, 1’ raisins. 
Steam 1 hour. : 
Mrs. P. Longworth—Christmas 
Pudding. 
5 eggs, 1 lb. each -of breadcrumbs, 
raisins, dates, currants, candied. peel, 
flour, and ‘suet, spice to taste. Steam 
5 hours. 2 tsp’s B powder can be ad-, 
ded. 
Wrs™Ross Carroll 
s brn sugar, 2 'C’s water, butter 
size a walnut. Both 5 minutes, 2 tbis 
€. Starch, wet with water, 1 tsp vanilla 
cook. 
Mrs. Arthur Dellar 
Dikoa as PMG nsieaair TE ue 2 tb! 
butter melted and put in last, 2 esp B. 
Pie Cs tour C2 ye) Steam 2: howrs: 
Mrs. Stephens—Apple Dumplings. 
Apples cored and placed im biscuit 
dough, place in buttered basin (put in 
a2 /C’s brn sugar and water to cover 
iaiter boiling together.) « ‘Cover. and] 
bake. (‘Sauce is formed while baking. 
Mrs. Bodwell 
2 C’s coffee sold and strong, 2 C’s 
milk, 1 C sugar, 2 tbls geloutine soak- 
ed in water, yokes of 2 eggs. Cook. 
Put yolks in and whip white and stir 
an last. Flavor with vanilla, mold, 
serve with cream. 
Mrs. Arn 
iC sour milk, 1 tsp. soda in sour 
milk, % C raisins, 2 C’s flour, nutmeg | 
and cinnamon, pinch of salt, % C.] 
}sugar or maple syrup. Steam 2 hours. 
Mrs. Wm. Nethercott 
suet, 1 C sour milk, 1 tsp soda, | 
salt to taste, flour to stiffen, molasses ff 
and spice if desired. Steam 2 hours 
Pudding Sauce—Butter, sugar, flour | 
and nutmeg. 
Mrs. Reeves 
Quart \boiling water, \C. gran. sugar, | 
level tsps ‘C. starch, juice and rind of 
emon. (Cook, Add ‘beaten whites of 
eggs. Dip for above: 'C milk boiled, 
tbls C. starch, 2 tbls. sugar, yokes of | 
eggs, vanilla. Cook. 


Sag ae 


||| Farlane of Hamilton, spent over th 
holiday at the home of their mother, 

Mr. and Mrs. Vernon D. Vollick an 
children and ‘Miss Pringle of Hlamiltor 
were guests of the former’s parent 
Rev. and Mrs. W..N. Vollick, ove 
Thanksgiving. 

Mrs. Fred Roberts and little da 
ghter of Edmonton, Alta., have a 
rived to ‘be with Mr. Roberts who hg 
been here for the past few weeks. 
Mrs. Geo. Haley of Simcoe, and M 
lei la. Beaton of Woodstocr, have bed 
at the bedside of their father, Mr. O 
Burtch, who is very ilf. 

Mr. and Mrs. Earl Fugard and bat 
Doris, of Merriton, called on friends 
town on Monday afternoon. 

Miss (Clara Fisher of Chatham, hi 
been visiting her sister, Mrs. Wilfr 
Addison. 

‘Temporary Absence 

“What’s the meaning of ‘au revoir? 

“It’s what young authors say'to the 
manuscripts when they send them out. 
—Boston Transcript. 
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race, In no time cn 
find it’s the biggest thing in 
your home—big im value, as com- 
pared to cost—big in convenience— 
big in comfort. 

Happy Thought Pipeless Furnace 
solves the heating problem for the 
medium-size house. Itsends asteady 
stream of thoronghly warmed, hu- 
midified air straight up into the 
house. The principle of rising hot 
air and descending cold air, as 
applied in this furnace, does the 
rest. Draughty corners vanish, cold 
spots disappear. There is no dirt, 
dust or gas—no coal waste. 


For larger homes: Happy Thought 
Pipe and combination furnaces solve 
the problem. Let us have a plan of 
your house and we will advise you. 
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DOUGHNUTS 


BY BERTHA E. SHAPLEIGH 


1% cups sugar 1 teaspoon soda 
1 hes aaa butter 2 teaspoons cream tartar 
2 eggs © 1:teaspoon salt 


1 cup ane milk 1 teaspoon nutmeg 
2 cups flour : 


EAT. together the sugar, Butter and eggs. Add milk and flour 


sifted with soda, cream tartar, salt and nutmeg, 

. Mix thoroughly, and add from one-half to one cup flour or suf- 
ficient flour to make a stiff dough, which will drop from the spoon. 
Place in icé box or in a cold ae over night. or. for several 
hours. é 
oh Roll;).cut and try, 

' Many cooks find it difficult to make doughnuts which, if they 

keep their shape when cut, are too stiff, 
The housekeeper who gives this recipe makes the best tasting 
and. best keeping doughnuts the writer has ever eaten. She attrib- 
utes her success to the small amount of flour used and the standing 
for a long enough time to make it possible to handle a soft dough. 
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\ 
Naughty Sophomores Com-| {| 
plete Despoiling Task Be- iy 
gun Saturday Last. 


Bind, Paint and Dress in| 
Sackcloth, Western 
Newcomers. 


TO SECURE ADDITIONAL COPIES 
OF THIS 


S 10.000.°° 


i 


ip Cut out one of the coupons printed on the back of this” ‘ 


"page and mail to us together with twenty-five cents (25c) ; 


sc ahige OATS, and enclose ten cents (10c) in stamps to cover + 


postage and ma 


In either care the Cook Book will be sent to any address ane 
This is an opportunity to have a copy of this valuable book mailed to 


your friends. 


NOTE.—Only one of the coupons from this book can be used 
ty for each Cook Book wanted. : 


Mail all coupons to 


ae | Moose, Jaw, Sas. Rei en CEN 

\ Dalen ny. 
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